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General Information

The Technical Regulation of the Russia-Kazakhstan-Belarus Customs Union (CU) “Safety
Requirements for Food Additives, Flavorings and Technological Aids” (TR TS 029/2012) is a
key CU regulation covering standards and requirements for all food additives and technological
aids as well as processes of their production. This Technical Regulation was adopted by
Decision of the Council of the Eurasian Economic Commission No. 58 of July 20, 2012, and will
come into effect as of July 1, 2013.

Below is an unofficial translation of the following:

- Decision of the Council of the Eurasian Economic Commission No. 58 of July 20, 2012;

- CU Technical regulation “Safety Requirements for Food Additives, Flavorings and
Technological Aids” (TR TS 029/2012) with 29 annexes;

- List of standards, voluntary application of which ensures compliance with the
requirements of the Technical regulation of the Customs Union “Safety Requirements for
Food Additives, Flavorings and Technological Aids” (TR TS 029/2012):;

- List of Standards containing the rules and methods of examination (testing) and
measurement, including the rules for selection of samples required for application and
meeting of the requirements of the Technical requlation of the Customs Union “Safety
Requirements for Food Additives, Flavorings and Technological Aids” (TR TS
029/2012) and carrying out of assessment (confirmation) of products’ conformity.




BEGIN UNOFFICIAL TRANSLATION:
DECISION
July 20, 2012 No. 58 Moscow

On Adoption of the Technical Regulation of the Customs Union “Safety Requirements for
Food Additives, Flavorings and Technological Aids”

According to Article 3 of the Agreement on the Eurasian Economic Commission of
November 18, 2011, the Council of the Eurasian Economic Commission decided:

1. To adopt the Technical Regulation of the Customs Union "Safety requirements for
food additives, flavorings and technological aids" (TP TC 029/2012) (enclosed).

2. To establish:

2.1. The technical regulation of the Customs Union indicated in point 1 of the present
Decision shall come into force from 1 July 2013;

2.2. The requirements set in point 3, 4, 5 (in the part for sterigmatocystin) of part 9 of
Article 7 and Annex 28 (in the part of basic substance content) of the technological regulation of
the Customs Union indicated in point 1 of the present Decision shall come into force from the
date of enforcement of the intra-state standards defining the methods of control.

3. The present Decision shall come into force 30 days after its official publication.

Members of the Council of the Eurasian Economic Commission:

From the Republic of Belarus From the Republic of From the Russian
Kazakhstan Federation
S. Rumas K. Kelimbetov I. Shuvalov

END UNOFFICIAL TRANSLATION.



BEGIN UNOFFICIAL TRANSLATION:

ADOPTED
by Decision of the Council of the Eurasian
Economic Commission
No. 58 of July 20, 2012

TECHNICAL REGULATION
OF THE CUSTOMS UNION

TR TS 029/2012

Safety Requirements for Food Additives, Flavorings and
Technological Aids
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FOREWORD

1. The Technical Regulation of the Customs Union “Safety Requirements for Food
Additives, Flavorings and Technological Aids” (hereinafter referred to as the Technical
Regulation) is developed in accordance with the Agreement on Common Principles and Rules of
Technical Regulation in the Republic of Belarus, the Republic of Kazakhstan and the Russian
Federation dated November 18, 2010.

2. The Technical Regulation has been developed for the purpose of establishment in the
unified customs territory of the Customs Union of the common requirements binding for
application and fulfillment for food additives, flavorings and technological aids, as well as the
their content in food products and ensuring free movement of food additives, flavorings and
technological aids released into circulation in the unified customs territory of the Customs
Union.

3. Requirements for the content and application of food additives, flavorings and
technological aids established by other technical regulations of the Customs Union may not
contain requirements contradicting the requirements of the present Technical Regulation.

4. If any other technical regulations of the Customs Union establishing requirements for
food additives, flavorings and technological aids are adopted with regard to food additives,
flavorings and technological aids, then food additives, flavorings and technological aids must
also comply with the requirements of the applicable technical regulations of the Customs Union.

Article 1. SCOPE

1. The present Technical Regulation shall establish the following:

1) subjects of technical regulation;

2) safety requirements for the subjects of technical regulation;

3) rules for identification of the subjects of technical regulation;

4) forms and procedures for assessment (confirmation) of compliance of the subjects of
technical regulation with the requirements of the present Technical Regulation.

Article 2. PURPOSES OF ADOPTION

1. The purposes of adoption of the present Technical Regulation shall be as follows:

1) protection of human life and health;

2) prevention of actions misinforming purchasers (consumers); 3) environmental
protection.

Article 3. SUBJECTS OF TECHNICAL REGULATION

1. The subjects of technical regulation of the present Technical Regulation shall be the
following items released and being in circulation in the unified customs territory of the Customs
Union:

1) food additives, complex food additives;

2) flavorings;

3) technological aids;

4) food products with regard to the content therein of food additives and biologically



active substances from among flavorings and residual quantities of technological aids;

5) processes of production, storage, transportation, sale and disposal of food additives,
flavorings and technological aids.

2. The present Technical Regulation shall not apply to the processes, carried out by
citizens in home conditions and (or) in private subsidiary plots, of production, storage,
transportation, sale, disposal and application of food additives, flavorings and technological aids
designated only for personal consumption and not designated for release into circulation in the
unified customs territory of the Customs Union.

Article 4. DEFINITIONS

For the purposes of application of the present Technical Regulation the concepts
established by the technical regulation of the Customs Union “On Food Safety,” as well as the
following terms and definitions shall be used:

food flavoring (flavoring) — flavoring substance, or flavoring preparation, or thermal
technological flavoring, or smoke flavoring, or flavoring precursors, or mixture thereof
(flavoring part) not used directly for human food and designated for rendering flavor and (or)
taste to food products (except for sweet, sour and salty products), with or without addition of
other components;

smoke flavoring — mixture of substances separated from smoke, used in traditional
smoke curing, by means of smoke condensate fractionation and purification;

thermal technological flavoring — mixture of substances resulting from heating food
ingredients or ingredients not used in food, wherein one of which is an aminocompound, and
another one — a reducing sugar, under the following thermal processing conditions: temperature
not higher than 180°C, thermal processing duration of 15 minutes under 180°C with a relevant
time increase under lower temperatures — heating time is to be doubled upon the temperature
decrease by each 100°C, but no longer than within 12 hours; pH value must not exceed 8.0
throughout the process;

antioxidant — food additive designated for oxidation process deceleration and food
products (edible raw materials) expiration dates extension;

free-flowing agent (anti-caking agent) — food additive designated for prevention of
aggregation (caking) of particles of powder-like and fine-crystalline food products and
preservation of flowability thereof;

flavoring substance — chemically definable (chemically individual) substance with
flavoring attributes, possessing a specific flavor and (or) taste (except for sweet, sour and salty
products);

natural flavoring substance — flavoring substance separated by means of physical,
enzymatic or microbiological processes from raw materials of vegetable, microbial or animal
origin, including the raw materials processed by traditional production methods of food products;

flour processing substance — food additive (except for emulsifying agents) designated
for improvement of baking qualities or flour (dough) color;

water-retaining agent (water-retaining substance) — food additive designated for
moisture retention and protection of food products from drying out;

glazing agent — food additive designated for covering the surface of food products for the
purpose of brightening thereof and/or protective layer formation;

jellifying agent — food additive designated for the formation of food products gel-like



texture;

thickening agent — food additive designated for food products viscosity increase;

catalytic agent - technological aid designated for chemical reactions
acceleration;

acid — food additive designated for acidification of food products and/or souring thereof;

conserving agent — food additive designated for extension (increase) of food products
expiration dates by means of protection thereof from microbial damage and/or pathogenic
microorganisms growth;

coloring agent — food additive designated for addition, enhancement or restoration of
food products color; food coloring agents do not include food products possessing a secondary
coloring effect, as well as coloring agents used for coloring of non-edible outside parts of food
products (for example, for cheese and sausage casings coloring, meat branding, as well as cheese
and eggs labeling);

complex food additive — mixture of a food additive (s) and (or) edible raw materials and
(or) flavoring (s) designated for release into circulation; wherein at least one food additive being
part of a complex food additive must have a functional effect on final food products;

maximum allowable level (maximum level, allowable level) — hygienic standard
establishing a maximum allowable quantity of a food additive (flavoring, biologically active
substance) in food products guaranteeing safety thereof for a human;

filling agent — food additive increasing food products volume without significant caloric
value increase;

natural sources of flavoring substances (flavorings) — plants (parts of plants), products
of animal origin used as flavoring raw materials upon production of flavorings (flavoring
substances, flavoring preparations);

carrying agent — food additive designated for solution, dilution, dispersion or other
physical modifications of food additives, flavorings, enzymatic preparations, nutrients and (or)
other substances not influencing functions thereof for efficiency improvement and simplification
of use thereof;

defoaming agent — food additive designated for prevention or reduction of foam
formation in food products;

foaming agent — food additive designated for equal distribution of gaseous phase in
liquid and solid food products;

food additive — any substance (or a mixture of substances) possessing or not possessing
its own nutrition value, usually not used directly in food, intentionally used in production of
foods products for a technological purpose (function) in order to ensure the processes of
production (manufacturing), handling (transportation) and storage, which results or may result in
the fact that this substance or the products of transformation thereof become components of food
products; food additive may perform a few technological functions;

new food additive, flavoring, technological aid — substances and mixtures thereof, the
requirements for which are not established hereby;

food products without added sugar — food products manufactured without addition of
mono- and disaccharides or food products containing them;

sweetening agent — food additive designated for addition of a sweet taste to food
products or used as part of table sweetening agents;

flavoring precursor — substances or a mixture thereof which may be derived both from
food products, as well as from products not used directly as food, not obligatorily possessing



flavoring attributes, deliberately added to food products expressly for adding a taste and flavor
by means of destruction or reaction with other components in the process of food preparation;

flavoring preparation — mixture of flavoring and other substances separated by means
of physical, enzymatic or microbiological processes: from food products or from edible raw
materials, including after processing of food products by traditional preparation methods; and/or
from products of vegetable, animal or microbial origin, not used directly as food, applied as such
or processed using traditional preparation methods of food products;

propellant — food additive, gas (except for the air) designated for ejection of a food
product from a tank (container);

leavening agent — food additive designated for the increase of dough volume at the
expense of gas generation;

acidity regulator — food additive designated for food products pH (acidity or alkalinity)
change or regulation;

stabilizing agent — food additive designated for ensuring aggregative stability and/or
maintenance of homogeneous dispersion of two or more immiscible ingredients;

in accordance with technical documentation (hereinafter referred to as — in accordance
with TD) — regulation established by the manufacturer for application of food additives,
flavorings and technological aids in the events, when application levels and (or) types of food
additives are determined by technological expediency, and the quantities of applied food
additives, flavorings and technological aids must not exceed the values necessary for achieving a
technological effect;

table sweetening agent — food products (a food additive (s)) containing allowed
sweetening agents with or without addition of other food additives and (or) food components and
designated for sale to consumers;

technological aid (hereinafter referred to as a technological aid) — substance or materials
or derivatives thereof (except for equipment, packing materials, items and tableware) which, not
being components of food products, are deliberately used upon processing of food (edible) raw
materials and (or) upon production of food products for performance of particular technological
purposes and after achievement thereof are removed from such raw materials and food products,
or residual quantities of which do not have any technological effect on the end food products;

traditional methods of production of food products — boiling, including steam and
pressure boiling (up to 120 °C), baking, roasting, stewing, frying, including oil frying (up to
240°C under atmospheric pressure), drying, boiling-down, heating, cooling, freezing, steeping,
maceration (soaking), infusing (brewing), percolation (straining), filtration, pressing
(expression), mixing, emulsification, refinement (cutting, grinding, mashing, pounding),
capsulation, peeling (shelling), distillation (rectification), extraction (including solvent
extraction), fermentation and microbiological processes;

packaging gas — food additive, gas (except for the air) injected into a tank (container)
before, during or after placing a food product into a tank (container);

taste (flavor) enhancement — food additive designated for taste enhancement and (or)
modification of the natural taste and (or) flavor of food products;

firming agent — food additive designated for preservation of the tissue density of fruit
and vegetables, as well as strengthening of the gel-like structure of food products;

color (stabilizing agent) fixative — food additive designated for stabilization,
preservation (or enhancement) of the color of food products;

enzymatic preparations — purified and concentrated products containing particular



enzymes or a complex of enzymes of vegetable, animal and microbial (producer) origin,
necessary for implementation of biochemical processes occurring upon production of products;

flocculant (clarifying agent, adsorbent) — technological aid designated for the
efficiency increase of impurities precipitation (adsorption) processes;

emulsifying agent — food additive designated for creation and/or preservation of a
homogeneous mixture of two or more immiscible phases in a food product;

emulsifying salt — food additive designated for equal distribution of fats, proteins and/or
ductility improvement of processed cheese and products based thereon.

Article 5. RULES OF CIRCULATION ON THE MARKET

1. Food additives, flavorings and technological aids shall be released into circulation in
the unified customs territory of the Customs Union upon their compliance with the present
Technical Regulation, as well as with other applicable technical regulations of the Customs
Union.

2. Food additives, flavorings and technological aids, compliance of which with the
requirements of the present Technical Regulation is not confirmed, must not be labeled by the
unified mark of products circulation on the Customs Union state members market and shall not
be permitted for release into the market circulation.

3. Being in circulation in the unified customs territory of the Customs Union, food
additives, flavorings and technological aids must be accompanied with information about the
documents confirming safety thereof and documents ensuring traceability (shipping documents),
as well as information on the products storage conditions and expiration dates.

Article 6. IDENTIFICATION RULES

1. Identification of food additives, flavorings and technological aids shall be carried out
in compliance with the rules established by the technical regulation of the Customs Union “On
Food Safety.”

Article 7. SAFETY REQUIREMENTS FOR FOOD ADDITIVES, FLAVORINGS, AND
TECHNOLOGICAL AIDS, AS WELL AS FOR THEIR USE IN PRODUCTION OF FOOD
PRODUCTS

1. For the safety purposes of application of food additives, flavorings and technological
aids upon production of food products and for prevention of actions misinforming purchasers
(consumers), the following requirements must be complied with:

1) application of food additives, flavorings and technological aids must not increase the
degree of risk of a possible unfavorable effect of food products on human health;

2) the content of food additives, residual quantities of technological aids and biologically
active substances contained in flavorings, flavoring preparations and (or) in natural sources of
flavorings must comply with the requirements established by the present Technical Regulation
for the allowable content of rated substances therein;

3) food additives, flavorings and technological aids must be applied only in those cases
when it is necessary to improve technologies, as well as consumer attributes of food products and
to increase the expiration dates thereof, which is otherwise impossible or economically



unreasonable to achieve;

4) application of food additives and flavorings must not misinform a consumer
(purchaser) with regard to consumer attributes of food products;

5) application of food additives, flavorings and technological aids must not cause
deterioration of organoleptic parameters of food products;

6) food additives, flavorings and technological aids must be applied upon production of
food products in a minimum quantity necessary for achieving a technological effect;

7) it shall not be allowed to apply food additives and flavorings for concealment of
damage and inferior quality of raw materials or prepared food products and/or adulteration
thereof, and/or for the purpose of misinforming purchasers (consumers);

8) being in circulation in the unified customs territory of the Customs Union, food
additives, flavorings and technological aids manufactured using gene-modified organisms and
other biotechnologies must comply with the requirements of the technical regulation of the
Customs Union “On Food Safety.”

2. Food additives, flavorings and technological aids must be prepacked and packed in a
way ensuring safety thereof and consumer attributes stated in the labeling within the expiration
date upon compliance with the storage conditions.

3. Upon packing of food additives, flavorings and technological aids, materials
complying with the requirements of the technical regulations of the Customs Union on safety of
materials in contact with food products must be applied.

4. Safety indicators of food additives (the content of toxic elements and microbiological
indicators) and the purity level must comply with the requirements established by Annex 28 to
the present Technical Regulation.

5. Safety indicators of complex food additives containing edible raw materials, except for
microbiological indicators, must comply with the requirements established for the food products
of mixed (multicomponent) content in the technical regulation of the Customs Union “On Food
Safety” and in the technical regulations of the Customs Union for selected food products.

6. Safety indicators of flavorings and the composition thereof must comply with the
requirements established in Annexes 1 and 19 to the present Technical Regulation.

7. Upon production of flavorings the following products may be used as raw materials:

1) flavoring substances in accordance with Annex 19 to the present Technical Regulation;

2) natural sources of flavoring substances and/or flavoring preparations manufactured
therefrom.

8. The following food flavorings may be produced for release into circulation:

1) consisting of flavoring substances in accordance with Annex 19 to the present
Technical Regulation;

2) consisting of flavoring preparations manufactured from the natural sources of
flavoring substances;

3) smoke flavorings;

4) thermal technological flavorings;

5) consisting of flavoring precursors;

6) other flavorings (composed of components, except for the components listed above in
subclauses 1), 2), 3), 4) and 5) of the present part;

7) mixture of flavorings listed above.

9. Enzymatic preparations must comply with the following safety requirements:

1) the lead content must not exceed 5.0 mg/kg;



2) microbiological indicators:
— the quantity of mesophilic aerobic and optional-anaerobic microorganisms

(QMA&OAMO), KOE/g, not over 5x10° (for enzymatic preparations of vegetable, microbial

(bacterial and fungal) origin), 1x10° (for enzymatic preparations of animal origin, including milk-
clotting preparations);

— Escherichia coli group bacteria (CGB, coliforms), in 0.1 g — shall not be allowed;

— pathogenic microorganisms, including salmonellae, in 25 g — shall not be allowed;

—E. coli, in 25 g — shall not be allowed;

3) viable forms of producers shall not be allowed,;

4) enzymatic preparations of microbial (bacterial and fungal) origin must not have any
antibiotic activity;

5) enzymatic preparations of fungal origin must not contain microtoxins
(sterigmatocystin, aflatoxin B1, T-2 toxXin, zearalenone and ochratoxin A).

10. For production of enzymatic preparations as sources and producers it shall be allowed
to use organs and tissues of healthy farm animals, cultivated plants, as well as special non-
pathogenic and non-toxigenic strains of microorganisms of bacteria and lower fungi in
accordance with Annex 26 to the present Technical Regulation. For activity standardization and
stability increase of enzymatic preparations it shall be allowed to use food additives in
composition thereof in accordance with Annex 2 to the present Technical Regulation.

11. For manufacturing of enzymatic preparations as immobilizing materials and solid
carrying agents it shall be allowed to use technological aids in accordance with Annex 27 to the
present Technical Regulation.

12. The activity of enzymes used as technological aids must not be detectible in the end
food products.

13. The content of food additives, biologically active substances in flavorings and
permanent residues of technological aids in food products must comply with the requirements
established in Annexes 3-8, 10-18, 20-27 and 29 to the present Technical Regulation, in
technical regulation of the Customs Union “On Food Safety” and in technical regulations of the
Customs Union for selected food products.

14. The total food additives content in food products from all inflow sources must not
exceed maximum allowable levels established by the present Technical Regulation.

15. Food additives content in food products established by the present Technical
Regulation shall be controlled under allocation (under formulation) and (or) using analytical
investigation methods.

16. Hygienic standards of food additives content in food products are established in
Annexes 3-18 and 29 to the present Technical Regulation.

17. The following restrictions and peculiarities of application of food additives upon
production of selected food products shall be established by the present Technical Regulation:

1) food additives (except for coloring agents and sweetening agents), application of
which is regulated in accordance with TD established in Annexes 3, 6, 7 (except for carbon
dioxide E290), 8, 12, 15, 16 and 17 to the present Technical Regulation, shall be allowed to use
for all food products, except for the following:

a) crude food products, honey, wines, fats of animal origin, cow milk butters, pasteurized
and heat-treated milk and cream, natural mineral waters, coffee (except for the instant flavored
coffee) and coffee extracts, non-flavored loose leaf tea, sugar, dry pasta (except for gluten-free
and low-protein pasta), natural non-flavored buttermilk (except for heat-treated buttermilk);



b) food products in accordance with Annex 18 to the present Technical Regulation, for
which a list of food additives used in accordance with TD and allowable levels of application
thereof are established;

2) coloring agents may be applied as follows: for preservation of the initial appearance of
a food product, the color of which changes as a result of technological processing, storage,
packaging, etc., for addition of color to colorless food products and change of organoleptic
attributes thereof. The maximum levels of flavorings in food products established in accordance
with Annexes 10 and 11 to the present Technical Regulation mean the basic coloring substance
content of used commercial coloring preparations;

3) it shall not be allowed to use coloring agents upon production of food products in
accordance with Annex 9 to the present Technical Regulation; the coloring agents, application of
which is regulated in accordance with TD, shall be allowed to use for all food products, except
for the food products established in Annexes 9 and 10 to the present Technical Regulation;

4) for coloring food products it shall be allowed to use water-insoluble varnishes, the
maximum coloring agents content in which must comply with the levels for soluble forms of
coloring agents in accordance with Annexes 10 and 11 to the present Technical Regulation;

5) for meat branding, as well as eggs and cheese labeling the following coloring agents
shall be allowed: methyl violet (C.l. 42535 under the international classification of coloring
agents), rhodamine C (C.I. 45170), acid fuchsin (C.I. 45685), as well as food coloring agents in
accordance with Annex 11 to the present Technical Regulation;

6) for eggs coloring it shall be allowed to use only food coloring agents established in
Annex 11 to the present Technical Regulation;

7) it shall not be allowed to use flour processing substances upon flour retail sale
manufacturing (except for some special flour types: pancake flour, high-ratio flour, etc.);

8) it shall not be allowed to use conserving agents upon production of milk, cream butter,
flour, bread (except for the bread packed for long-term storage), meat raw materials for
production of food products;

9) sulphur dioxide content in food products in the amount of under 10 mg/kg (I) (upon the
use of desulphitated raw materials or due to a secondary input) shall be assessed as residual
quantities not having any conserving effect;

10) upon production of meat products nitrites must be applied only in as curing nitrite
mixtures (solutions) or as part of complex food additives;

11) sweetening agents must be applied as follows: in food products with a reduced caloric
value and without added sugars, in dietary products designated for persons who are
recommended to limit (exclude) sugar consumption, in specific products with predetermined
chemical composition, as well as for sugar replacement for the purpose of food products storage
life increase.

18. The scope of application and maximum levels of flavorings shall be established by
the manufacturer thereof in technical documents in accordance with the standards established by
the present Technical Regulation, taking into account the allowable content of food additives and
biologically active substances in food products; the content of flavorings upon production of
food products must not exceed the values established by the manufacturer of flavorings.

19. Allowable levels of biologically active substances content in food products contained
in flavorings from vegetable raw materials (flavoring preparations) and/or in vegetable raw
materials are established in Annexes 20 to the present Technical Regulation.

20. Upon the use of flavoring substances of medicinal plants and (or) flavoring



preparations from medicinal plants as natural sources the content thereof (in terms of dry raw
materials or a biologically active substance contained therein) in 1 kg () of food products must
not exceed the quantity having a drug-induced effect.

21. It shall not be allowed to use the following compounds as flavoring substances upon
production of food products: agaric acid, beta-asarone, alloin, hypericin, capsaicin, quassin,
coumarin, menthofuran, methyl eugenol (4-allyl-1,2-dimethphenol), pulegone, safrole (1-allyl-
3,4-methylene dihydroxy benzene), hydrocyanic acid, thujone (alpha and beta), teucrin A,
estragole (1-allyl-4-anisole).

22. Upon production of food products the application of natural sources of flavoring
substances, as well as flavoring preparations and flavorings manufactured from them shall have
the following limitations:

1) tetraploid form of Sedge Cane (Acorus Calamus L., CE 13) shall not be allowed upon
production of food products and flavorings;

2) bitter quassia (Quassia Amara L., CE332) and Shining Picrasma (quassia) (Picrasma
Excelsa (Sw.) Planch., CE 2092) shall be allowed in production of only non-alcoholic and
alcoholic drinks and bakery products, quassin content shall be regulated in accordance with
Annex 20 to the present Technical Regulation;

3) white agaric (Fomes Officinalis (Vill.Fr.) Ames or Laricifomes Officinalis (Vill.Fr.)
Kotl. Et Pouz., CE2061a, CE359), Touch-and-Heal (Hypericum Perforatum L., CE234), Purple
Germander (Teucrium Chamaedrys L., CE449) shall be allowed upon production of only
alcoholic drinks. Teucrin A content shall be established in Annex 20 to the present Technical
Regulation;

23. Hygienic standards of the application of technological aids shall be established in
Annexes 21-27 to the present Technical Regulation.

24. For production of food products as technological aids it shall be allowed to use food
additives, as well, allowed for application in accordance with Annex 2 to the present Technical
Regulation.

Article 8. REQUIREMENTS FOR PROCESSES OF PRODUCTION (MANUFACTURING),
STORAGE SHIPMENT (TRANSPORT), SALES, AND DISPOSAL OF FOOD ADDITIVES,
FLAVORINGS, AND TECHNOLOGICAL AIDS

1. The processes of production (manufacturing), storage, shipping (transportation), sale
and disposal of food additives, flavorings and technological aids must be complied with the
requirements established by the technical regulation of the Customs Union “On Food Safety.”

2. Flavorings containing biologically active substances specified in Annex 20 to the
present Technical Regulation shall not be allowed for retail sale.

3. The following food additives shall not be allowed for retail sale:

1) acids and acidity regulators: sodium hydrocarbonate (E500ii, baking soda), citric acid
(E330), carbon dioxide (E290);

2) coloring agents, including coloring agents for Easter eggs: azorubine (E122),
anthocyanins (E163), sunset yellow FCF (E110), yellow quinolinic (E104), green S (E142),
indicarmine (E132), carmine (E120), carotene and derivatives thereof (E160), ponseau 4R
(E124), brilliant blue FCF (E133), patent blue V (E131), tartrazine (E102);

3) sweetening agents: aspartame (E951), acesulfame potassium (E950), aspartame
acesulfame salt (E962), isomaltite (E953), xylite (E967), lactitol (E966), maltitol (E965),



mannitol (E421), neohesperidin dihydrochalcone (E959), saccharin and its sodium, potassium,
calcium salts, (E950), sorbitol (E420), stevia and stevioside (E960), sucralose (E955), thaumatin
(E957), cyclamic acid and its sodium, calcium salts (E952), erythritol (E968).

4. Retail sale of other food additives (conserving agents: benzoic acid (E210), sodium
benzoate (E211), potassium benzoate (E212), calcium benzoate (E213), sorbic acid (E200),
sodium sorbate (E201), potassium sorbate (E202), calcium sorbate (E203); 9% aqueous solution
(maximum) acetic acid (E260); flavor and taste enhancers: glutamic acid (E620), sodium
glutamate (E621), potassium glutamate (E622), calcium glutamate (E629), guanylic acid (E626),
sodium guanylate (E627), potassium guanylate (E628), calcium guanylate (E629), inosinic acid
(E630), sodium inosinate (E631), potassium inosinate (E632), calcium inosinate (E633), 5'-
calcium ribonucleotides (E634) and 5’-sodium ribonucleotides (E635)) shall be regulated by the
legislation of the Customs Union member state.

Article 9. REQUIREMENTS FOR LABELING OF FOOD ADDITIVES, FLAVORINGS, AND
TECHNOLOGICAL AIDS

1. Labeling of food additives, flavorings, technological aids, as well as food products
containing food additives, flavorings and technological aids, must contain information provided
for by the technical regulation of the Customs Union “Labeling of Food Products,” taking into
account the following additional requirements:

1) the name of a food additive must contain the words “food additive” (“complex food
additive”) and (or) a functional class(es) of a food additive(s) and the name of a food additive (s)
in accordance with the requirements of Annex 2 to the present Technical Regulation and (or) the
food additive index in accordance with the International Numbering System (INS) or European
Article Numbering (EAN);

2) the name of a flavoring (s) must contain the word (s) “flavoring (s)” (‘“flavoring
substance” or “flavoring preparation” or ” smoke flavoring’ or “thermal technological flavoring”
or “flavoring precursor”);

3) the name of a flavoring (s) may be added with the word “natural” if a flavoring
contains only flavoring preparations and (or) natural flavoring substances produced from natural
source materials. The use of food products indication in made-up names of natural flavorings, the
taste and (flavor) of which are peculiar to these flavorings, shall be allowed only in the events
that such natural flavorings contain only flavoring substances and (or) natural flavoring
preparations separated from those food additives;

4) the name of a technological aid (s) must contain the word “’technological aid” and the
name of a technological aid (s) in accordance with the requirements of Annexes 21-27 to the
present Technical Regulation;

5) labeling of enzymatic preparations must additionally contain an indication of the
enzyme (s) activity type (s), producer (s) microorganism (s) type (s) and origin source;

6) for food products containing enzymatic preparations, the activity type (s), producer (s)
microorganism (s) type (s) of such preparations may not be indicated,;

7) for food additives, flavorings, technological aids not designated for retail sale, the
labeling must contain the words “not for retail sale”;

8) for table sweetening agents the labeling must contain an indication of the daily
consumption safe dose;

9) for food products containing flavoring preparations the labeling must contain an



indication of the preparation type (extract, infusion, essential oil, oleoresins, etc.) or the words
“natural flavoring”;

10) for food products containing a flavoring (s), the flavoring substances and (or)
flavoring preparations included in the flavoring (s) may not indicated,;

11) sulphur dioxide conserving agent may not be indicated in the labeling provided that
its content in food products is less than 10 mg/kg (1) in terms of sulphur dioxide.

2. Labeling finishing methods of food additives, flavorings, technological aids designated
for retail sale must comply with the requirements set by the technical regulation of the Customs
Union “Labeling of Food Products” as related to the labeling of food products placed in a transit
pack.

Article 10. ASSESSMENT (CONFIRMATION) OF CONFORMITY

1. Compliance of food additives, flavorings and technological aids hereto shall be
ensured by fulfillment of the safety requirements of the present Technical Regulation and
fulfillment of the requirements of the technical regulation of the Customs Union “On Food
Safety,” as well as applicable technical regulations of the Customs Union.

2. Examination (testing) and measuring methods shall be established in the standards in
accordance with the List of Standards containing the rules and methods of examination (testing)
and measurement, including the rules for selection of samples required for the application and
meeting of the requirements of the present Technical Regulation and carrying out of assessment
(confirmation) of products’ compliance.

3. Food additives, flavorings and technological aids shall be subject to assessment of
compliance (confirmation) in accordance with the technical regulation of the Customs Union
“On Food Safety.”

4. Upon assessment (confirmation) of compliance of food additives, flavorings and
technological aids the following additional information shall be provided:

1) information about the composition of complex food additives (composition and
indication of the composition of the rated food additives in accordance with Annexes 3-8, 10-18
and 29 to the present Technical Regulation);

2) information about the composition of flavorings, with an indication of flavoring
substances, flavoring preparations, carrying agents, as well as the content of rated biologically
active substances in accordance with Annex 20 to the present Technical Regulation and rated
food additives in accordance with Annexes 3-8, 10-18 and 29 to the present Technical
Regulation;

3) information about the use and composition of food additives, flavorings and
technological aids of gene-modified organisms and components derived from GMO;

4) information about the use of nanomaterials and nanotechnology products.

5. Upon the assessment of compliance (confirmation) of enzymatic preparations the
following additional information shall be provided:

1) information about the preparation origin source and characteristic thereof, including
the basic and additional activity;

2) characteristic of the strain (s) of a microorganism (s), producer (s) of an enzyme (s):

a) taxonomic status (generic and specific strain name, number and original name;
information about the lodging in a culture collection and about modifications);



b) toxigenicity and pathogenicity information (for the strains of generic representatives,
among which there are opportunistic microorganisms);

c) information about the use of gene-modified microorganisms strains in enzymatic
preparations production.

6. Upon the state registration of food additives, flavorings and new technological aids, the
following information indicative of the safety of new products for human health shall be
submitted in addition to the information established by parts 4-5 of this article:

1) for food additives and flavorings — characteristic of a substance (s), their (its) origin
and chemical formula (s), composition, physicochemical properties, production process, basic
substance content (purity level, impurity availability and content), technological effect
achievement mechanism and possible products of interaction with food substances;

2) for flavorings produced from the natural sources of flavoring substances — used source
part (parts), composition and content of the basic components, including biologically active
components, the use for food or treatment purposes, dosages;

3) toxicological characteristics; for individual substances — metabolism in the animal
body;

4) technological justification of the application of new food additives, flavorings and
technological aids, advantages in comparison with already used food additives, flavorings and
technological aids, a list of food products wherein it is proposed to use dosages necessary for
technological effect achievement;

5) technological documentation containing the established safety indicators, methods of
determination of a new food additive and technological aids (transmutation products thereof) or
basic components and biologically active substances (if available).

7. The state control (supervision) for compliance with the requirements of the present
Technical Regulation shall be performed in the procedure established by the national legislation
of the Customs Union member state.

Article 11. MARKING BY THE UNIFIED MARK OF PRODUCTS’ CIRCULATION ON
THE MARKET OF THE CUSTOMS UNION MEMBER-STATES

1. Food additives, flavorings and technological aids complying with the requirements of
the present Technical Regulation and having passed conformity assessment (confirmation) in
accordance with article 10 of the present Technical Regulation must be labeled by the unified
mark of products’ circulation on the market of the Customs Union member states.

2. Labeling by the unified mark of products’ circulation on the market of the Customs
Union member states shall be performed before the release of food additives, flavorings and
technological aids into circulation on the market of the Customs Union member states.

3. The unified mark of products’ circulation on the market of the Customs Union member
states shall be applied on packaging in any manner ensuring a legible and clear image within the
overall expiration date of food additives, flavorings and technological aids.

Article 12. SAFEGUARD CLAUSE
1. Customs Union member states shall be obliged to undertake all measures in order to

prevent the release of food additives, flavorings and technological aids not complying with the
safety requirements of the present Technical Regulation into circulation on the customs territory



of the Customs Union, as well as the withdrawal from circulation thereof.

2. An authorized body of a Customs Union member state shall be obliged to notify
authorized bodies of other Customs Union member states on the adopted decision, indicating the
reasons for adoption of that decision and submitting evidence explaining the necessity for
adoption of that measure.



Annex 1

to the Technical Regulation
“Safety Requirements for Food Additives,

Flavorings and Technological Aids”
(TR TS 029/2012)

Safety Requirements for Flavorings

1. Toxic elements content in flavorings must not exceed the following indicators: lead —

5.0 mg/kg; cadmium — 1.0 mg/kg; arsenic — 3.0 mg/kg; mercury — 1.0 mg/kg;

2. Smoke flavorings must comply with the following additional requirements:

1) benz(a)pyrene content must not exceed 2 mkg/kg (1);

2) benz(a)anthracene content must not exceed 20 mkg/kg (1).
3. In terms of microbiological indicators flavorings must comply with the following

requirements:

Types of flavorings QMAFANM, | Mass of a product, wherein | Moulds, Yeast, Notes
CFU/qg, the following is not CFU/qg, CFU/qg,
admitted, g maximum | maximum
CGB Pathogenic
(coliforms) | bacteria, incl.
Salmonella
Liquid and paste-like 5x 10° 1,0 25 100 moulds
water-based flavorings' and yeast
in the
aggregate
Dry flavorings based on 5x10° 0,1 25 100 100
sugars, gums, salt and
other products
Dry flavorings based on 5x 10° 0,01 25 500 100 | for spices
starch and spices — sulphite-
reducing
clostridia
shall not
be allowed
in0.01 g

Note:

! _ except for the water solutions containing ethyl alcohol or propylene glycol over 15%.




Annex 2

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

List of Food Additives Allowed for Use in Production of Food Products

Index [Name of additives Basic technological
functions

E100 |CURCUMIN coloring agent
E101 |RIBOFLAVINS: coloring agent

(i) Riboflavin),

(ii) Riboflavin 5-phosphate sodium.
E102 |TARTRAZINE coloring agent
E104 |QUINOLINE YELLOW coloring agent
E110 |SUNSET YELLOW FCF coloring agent
E120 |CARMINES coloring agent
E122 |AZORUBINE coloring agent
E124 |PONCEAU 4R coloring agent
E129 |ALLURARED AC coloring agent
E131 |PATENT BLUE V coloring agent
E132 |INDIGOTINE coloring agent
E133 |BRILLIANT BLUE FCF coloring agent
E140 [CHLOROPHYLLS AND CHLOROPHYLLINS coloring agent

(i) Chlorophylls

(ii) Chlorophyllins
E141 COPPER COMPLEXES OF CHLOROPHYLLS AND coloring agent

CHLOROPHYLLINS): (i) Copper complexes of chlorophylls, (ii) Copper

complexes of chlorophyllins
E142 |GREEN S coloring agent
E143 |FAST GREEN FCF coloring agent
E150a |CARAMEL I - Plain coloring agent
E150b |[CARAMEL II — Caustic sulphite process coloring agent
E150c |CARAMEL Il — Ammonia process coloring agent
E150d [CARAMEL IV — Ammonia-sulphite process coloring agent
E151 |BRILLIANT BLACK PN coloring agent
E153 |VEGETABLE CARBON coloring agent
E155 |BROWN HT coloring agent
E160a |CAROTENES coloring agent
E160b [ANNATO, BIXIN, NORBIXIN coloring agent




E160c [PAPRIKA EXTRACT, CAPSANTHIN, CAPSORUBIN coloring agent
E160d [LYCOPENE coloring agent
E160e |BETA-APO-8-CAROTENAI (C30) coloring agent
E160f |BETA-APO-8'-CAROTENOIC ACID (C30) OF ETHYL ESTER coloring agent
El161b [LUTEIN coloring agent
E161g |CANTHAXANTHIN coloring agent
E162 |BEET RED coloring agent
E163 |ANTHOCYANINS coloring agent
E170 |CALCIUM CARBONATE coloring agent (surface),
anti-caking agent,
stabilizer, carrying agent
E171 |TITANIUM DIOXIDE coloring agent
E172 |IRON OXIDES AND HYDROXIDES coloring agents
E174 |SILVER coloring agent
E175 |GOLD coloring agent
E181 |TANNINS, FOOD GRADE coloring agent, emulsifier,
stabilizer
E200 |SORBIC ACID preserving agent
E201 |SODIUM SORBATE preserving agent
E202 [POTASSIUM SORBATE preserving agent
E203 [CALCIUM SORBATE preserving agent
E210 |BENZOIC ACID preserving agent
E211 [SODIUM BENZOATE preserving agent
E212 |POTASSIUM BENZOATE preserving agent
E213 |CALCIUM BENZOATE preserving agent
E214 |ETHYL p-HYDROXYBENZOATE preserving agent
E215 |SODIUM ETHYL p-HYDROXYBENZOATE preserving agent
E218 [METHYL p-HYDROXYBENZOATE preserving agent
E219 [SODIUM METHYL p-HYDROXYBENZOATE preserving agent
E220 [SULPHUR DIOXIDE preserving agent,
antioxidant
E221 |SODIUM SULPHITE preserving agent,
antioxidant
E222 |SODIUM HYDROGEN SULPHITE preserving agent,
antioxidant
E223 |SODIUM METABISULPHITE preserving agent,
antioxidant
E224 |POTASSIUM METABISULPHIT preserving agent,
antioxidant
E225 |POTASSIUM SULPHITE preserving agent,




antioxidant

E226 |CALCIUM SULPHITE preserving agent,
antioxidant

E227 [CALCIUM HYDROGEN SULPHITE preserving agent,
antioxidant

E228 |POTASSIUM HYDROGEN SULPHITE (BISULPHITE) preserving agent,
antioxidant

E230 |DIPHENYL preserving agent

E231 |ORTO-PHENYLPHENOL preserving agent

E232 |SODIUM O-PHENYLPHENOL preserving agent

E234 |NISIN preserving agent

E235 [PIMARICIN, NATAMYCIN preserving agent

E236 |FORMIC ACID preserving agent

E242 |DIMETHYL DICARBONATE preserving agent

E249 [POTASSIUM NITRITE preserving agent, color
retention agent

E250 |SODIUM NITRITE preserving agent, color
retention agent

E251 |SODIUM NITRATE preserving agent, color
retention agent

E252 |POTASSIUM NITRATE preserving agent, color
retention agent

E260 |[ACETIC ACID GLACIAL preserving agent, acidity
regulator

E261 |POTASSIUM ACETATES: preserving agent, acidity

(i) Potassium acetate, regulator
(ii) Potassium diacetate.
E262 |SODIUM ACETATES: preserving agent, acidity
(i) Sodium acetate, regulator
(ii) Sodium diacetate.

E263 |CALCIUM ACETATES preserving agent, stabilizer,
acidity regulator, carrying
agent

E264 |AMMONIUM ACETATE acidity regulator

E265 |[DEHYDROACETIC ACID preserving agent

E266 |SODIUM DEHYDROACETATE preserving agent

E270 |LACTIC ACID, L-, D- and DL- acidity regulator

E280 |PROPIONIC ACID preserving agent

E281 SODIUM PROPIONATE preserving agent

E282 |CALCIUM PROPIONATE preserving agent

E283 |POTASSIUM PROPIONATE preserving agent

E290 |CARBON DIOXIDE acidity regulator,




propellant, packaging gas

E296 |[MALIC ACID, DL- acidity regulator
E297 |FUMARIC ACID acidity regulator
E300 |ASCORBIC ASID, L- antioxidant
E301 [SODIUM ASCORBATE antioxidant
E302 |CALCIUM ASCORBATE antioxidant
E303 [POTASSIUM ASCORBATE antioxidant
E304 |(i) ASCORBYL PALMITATE antioxidant
(i) ASCORBYL STEARATE
E306 |MIXED TOCOPHEROLS CONCENTRATE antioxidant
E307 |ALPHA-TOCOPHEROL antioxidant
E308 [SYNTETHIC GAMMA-TOCOPHEROL antioxidant
E309 |[SYNTETHIC DELTA-TOCOPHEROL antioxidant
E310 [PROPYL GALLATE antioxidant
E311 |OCTYL GALLATE antioxidant
E312 |DODECYL GALLATE antioxidant
E314 |GUAIAC RESIN antioxidant
E315 ISOASCORBIC ACID, ERYTHORBIC ACID antioxidant
E316 |SODIUM ISOASCORBATE antioxidant
E319 |TERTIARY BUTYLHYDROQUINONE antioxidant
E320 |BUTYLATED HYDROXYANISOLE antioxidant
E321 |BUTYLATED HYDROXYTOLUENE, “IONOL” antioxidant
E322 |LECITHINS, PHOSPHATIDES antioxidant, emulsifier
E325 |SODIUM LACTATE water-retaining agent, filler
E326 |POTASSIUM LACTATE acidity regulator
E327 |CALCIUM LACTATE acidity regulator, flour
processing substance
E328 |AMMONIUM LACTATE acidity regulator, flour
processing substance
E329 |MAGNESIUM LACTATE, DL- acidity regulator, flour
processing substance
E330 |CITRIC ACID acidity regulator,
antioxidant
E331 |SODIUM CITRATES: acidity regulator,
(i) Sodium dihydrogen citrate, emulsifier, stabilizer,
(ii) Disodium monohydrogen citrate, carrying agent
(iii) Trisodium citrate.
E332 |POTASSIUM CITRATES: acidity regulator, stabilizer,
(i) Potassium dihydrogen citrate, carrying agent
(ii) Tripotassium citrate.
E333 |CALCIUM CITRATES acidity regulator, stabilizer




E334 |TARTARIC ACID, L(+) - acidity regulator,
antioxidant
E335 |SODIUM TARTRATES: stabilizer
(i) Monosodium tartrate,
(ii) Disodium tartrate.
E336 |POTASSIUM TARTRATES: stabilizer
(i) Monopotassium tartrate,
(ii) Dipotassium tartrate.
E337 |POTASSIUM SODIUM TARTRATE stabilizer
E338 |ORTHOPHOSPHORIC ACID acidity regulator,
antioxidant
E339 |SODIUM PHOSPHATES: acidity regulator,
(i) Monosodium orthophosphate, emulsifier, water-retaining
(ii) Disodium orthophosphate, agent, stabilizer,
(iii) Trisodium orthophosphate. emulsifying salt
E340 |POTASSIUM PHOSPHATES: acidity regulator,
(i) Monopotassium orthophosphate, emulsifier, water-retaining
(ii) Dipotassium orthophosphate, agent, stabilizer,
(iii) Tripotassium orthophosphate. emulsifying salt
E341 |CALCIUM PHOSPHATES: acidity regulator, flour
(i) Monocalcium orthophosphate, processing substance,
(ii) Dicalcium orthophosphate, stabilizer, leavening agent,
(iii) Tricalcium orthophosphate. anti-caking agent, water-
retaining agent, emulsifying
salt, carrying agent
E342 |AMMONIUM PHOSPHATES: acidity regulator, flour
(1) Monoammonium orthophosphate, processing substance
(i) Diammonium orthophosphate.
E343 |MAGNESIUM PHOSPHATES: acidity regulator, anti-
(i) Monomagnesium orthophosphate, caking agent
(ii) Dimagnesium orthophosphate,
(iii) Trimagnesium orthophosphate.
E350 |SODIUM MALATES: acidity regulator, water-
(i) Sodium hydrogen malate, retaining agent, emulsifier,
(if) Sodium malate. stabilizer, emulsifying salt
E351 |POTASSIUM MALATES: acidity regulator, water-
(i) Potassium hydrogen malate, retaining agent, emulsifier,
(ii) Potassium malate. stabilizer, emulsifying salt
E352 |CALCIUM MALATES: acidity regulator, water-
(i) Calcium hydrogen malate, retaining agent, emulsifier,
(ii) Calcium malate. stabilizer, emulsifying salt
E353 |METATARTARIC ACID acidity regulator
E354 |CALCIUM TARTRATE acidity regulator
E355 |ADIPIC ACID acidity regulator
E356 |SODIUM ADIPATES acidity regulator
E357 |POTASSIUM ADIPATES acidity regulator
E359 |AMMONIUM ADIPATES acidity regulator




E363 |SUCCINIC ACID acidity regulator

E365 |SODIUM FUMARATES acidity regulator

E380 |AMMONIUM CITRATES acidity regulator

E381 |FERRIC AMMONIUM CITRATE acidity regulator

E384 |ISOPROPYL CITRATES antioxidant, preserving
agent

E385 |CALCIUM DISODIUM EDTA antioxidant, preserving
agent

E386 |DISODIUM ETHYLENE-DIAMINE-TETRA-ACETATE antioxidant, preserving
agent

E387 |OXYSTEARIN antioxidant,

E392 |EXTRACTS OF ROSEMARY antioxidant

E400 |ALGINIC ACID thickener, stabilizer,
carrying agent

E401 SODIUM ALGINATE thickener, stabilizer,
carrying agent

E402 |POTASSIUM ALGINATE thickener, stabilizer

E403 |AMMONIUM ALGINATE thickener, stabilizer,
carrying agent

E404 |CALCIUM ALGINATE thickener, stabilizer,
defoaming agent, carrying
agent

E405 [PROPYLENE GLYCOL ALGINATE thickener, emulsifier,
carrying agent

E406 |AGAR thickener, jellifying agent,
stabilizer, carrying agent

E407 |CARRAGEENAN AND ITS Na, K, NH4 SALTS (INCLUDES thickener, jellifying agent,

FURCELLARAN stabilizer, carrying agent

E407a |CARRAGEENAN PES- PROCESSED EUCHEMA SEAWEED thickener, jellifying agent,
stabilizer, carrying agent

E409 |ARABINOGALACTAN thickener, jellifying agent,
stabilizer

E410 |CAROB BEAN GUM thickener, stabilizer,
carrying agent

E412  |GUAR GUM thlckgner, stabilizer,
carrying agent

E413 |TRAGACANTH GUM thickener, stabilizer,
emulsifier, carrying agent

E414 |GUM ARABIC (ACACIA GUM) thickener, stabilizer,
carrying agent

E415 | XANTAN GUM thickener, stabilizer,
carrying agent

E416 |KARAYA GUM thickener, stabilizer

E417 |TARA GUM thickener, stabilizer




E418 |GELLAN GUM thickener, stabilizer,
jellifying agent
E420 [SORBITOL sweetening agent, water-
(i) SORBITOL retaining agent, emulsifier,
(ii) SORBITOL SYRUP carrying agent
E421 |MANNITOL sweetening agent, anti-
caking agent, carrying
agent
E422 |GLYCEROL water-retaining agent,
thickener, carrying agent
E425 |KONJAC (KONJAC FLOURY): thickener
(i) KONJAC GUM,
(i) KONJAC GLUCOMANNANE.
E426 |SOYBEAN HEMICELLULOSE thickener, stabilizer
E427 |CASSIA GUM thickener, stabilizer
E430 |POLYOXYETHYLENE (8) STEARATE emulsifier
E431 POLYOXYETHYLENE (40) STEARATE emulsifier
E432 |POLYOXYETHYLENE (20) SORBITAN MONOLAURATE, TWEEN  |emulsifier, carrying agent
20
E433 |POLYOXYETHYLENE (20) SORBITAN MONOOLEATE, TWEEN 80 |emulsifier, carrying agent
E434 |POLYOXYETHYLENE (20) SORBITAN MONOPALMITATE, TWEEN |emulsifier, carrying agent
40
E435 |POLYOXYETHYLENE (20) SORBITAN MONOSTEARATE, TWEEN |emulsifier, carrying agent
60
E436 |POLYOXYETHYLENE (20) SORBITAN TRISTEARATE emulsifier, carrying agent
E440 |PECTINS thickener, stabilizer,
jellifying agent, carrying
agent
E442 |AMMONIUN SALTS OF PHOSPHATIDIC ACID (AMMONIUM emulsifier, carrying agent
PHOSPHATIDES)
E444 |SUCROSE ACETATE ISOBUTIRAT emulsifier, stabilizer
E445 |GLYCEROL ESTERS OF WOOD RESIN emulsifier, stabilizer
E450 |DIPHOSPHATES: emulsifier, stabilizer,
(i) Disodium diphosphate, acidity regulator, leavening
(ii) Trisodium diphosphate, agent, water-retaining agent
(iii) Tetrasodium diphosphate;
(iv) Dipotassium diphosphate,
(v) Tetrapotassium diphosphate,
(vi) Dicalcium diphosphate,
(vii) Calcium dihydrogen diphosphate.
E451 |TRIPHOSPHATES: acidity regulator
(i) Pentasodium triphosphate,
(i1) Pentapotassium triphosphate.
E452 |POLYPHOSPHATES: emulsifier, stabilizer,

(i) Sodium polyphosphate,
(ii) Potassium polyphosphate,

water-retaining agent




(iii) Sodiumcalcium polyphosphate,
(iv) Calcium polyphosphates,
(v) Ammonium polyphosphates.

E459 |BETA-CYCLODEXTRIN stabilizer, carrying agent
E460 |CELLULOSE: emulsifier, anti-caking
(i) Microcrystalline cellulose, agent, carrying agent
(ii) Powdered cellulose.
E461 |METHYL CELLULOSE thickener, emulsifier,
stabilizer, carrying agent
E462 |ETHYL CELLULOSE filler, carrying agent
E463 |HYDROXYPROPYL CELLULOSE thickener, emulsifier,
stabilizer
E464 |HYDROXYPROPYL METHYL CELLULOSE thickener, emulsifier,
stabilizer, carrying agent
E465 METHYL ETHYL CELLULOSE thickener, emulsifier,
stabilizer, foaming agent,
carrying agent
E466 |CARBOXYMETYL CELLULOSE thickener, stabilizer,
SODIUM CARBOXYMETYL CELLULOSE carrying agent
CELLULOSE GUM
E467 |ETHYL HYDROXYETHYL CELLULOSE emulsifier, thickener,
stabilizer
E468 |CROSCARAMELLOSE (CROSS-LINKED SODIUM stabilizer, carrying agent
CARBOXYMETYL CELLULOSE)
E469 |ENZYMATICALLY HYDROLYSED CARBOXYMETYL CELLULOSE |thickener, stabilizer,
ENZYMATICALLY HYDROLYSED CELLULOSE GUM carrying agent
E470 |SALTS OF MYRISTIC, PALMITIC AND STEARIC FATTY ACIDS emulsifier, stabilizer, anti-
(with base Al, Ca, Na, Mg, K and NH4) caking agent, carrying
agent
E471 |MONO- AND DIGLYCERIDES OF FATTY ACIDS emulsifier, stabilizer,
carrying agent
E472a |ESTERS ACETIC AND FATTY ACID OF GLYCEROL emulsifier, stabilizer,
carrying agent
E472b |ESTERS LACTIC AND FATTY ACID OF GLYCEROL emulsifier, stabilizer,
E472¢ [CITRIC AND FATTY ACID ESTERS OF GLYCEROL emulsifier, stabilizer,
carrying agent
E472d |TARTARIC ACID ESTERS OF MONO- AND DIGLYCERIDES OF emulsifier, stabilizer
FATTY ACIDS
E472¢ |DIACETYLTARTARIC AND FATTY ACID ESTERS OF GLYCEROL |emulsifier, stabilizer,
carrying agent
E472f |MIXED TARTARIC, ACETIC AND FATTY ACID ESTERS OF emulsifier, stabilizer,
GLYCEROL
E473 |SUCROSE ESTERS OF FATTY ACIDS emulsifier, carrying agent
E474 [SUCROGLYCERIDES emulsifier
E475 |POLYGLYCEROL ESTERS OF FATTY ACIDS emulsifier, carrying agent




E476 |POLYGLYCEROL ESTERS OF INTERESTERIFIED RICINOLEIC emulsifier
ACID
E477 |PROPYLENE GLYCOL ESTERS OF FATTY ACIDS emulsifier
E479 |THERMALLY OXIDIZED SOYABEAN OIL WITH MONO-AND emulsifier
DIGLYCERIDES OF FATTY ACIDS
E480 |DIOCTYL SODIUM SULPHOSUCCINATE emulsifier, water-retaining
agent
E481 |SODIUM STEAROYL -2-LACTYLATE emulsifier, stabilizer
E482 |CALCIUM STEAROYL -2-LACTYLATE emulsifier, stabilizer
E483 |STEARYL TARTRATE flour processing substance
E484 |STEARYL CITRATE emulsifier
E491 |SORBITAN MONOSTEARATE, SPAN 60 emulsifier, carrying agent
E492 |SORBITAN TRISTEARATE emulsifier, carrying agent
E493 |SORBITAN MONOLAURATE, SPAN 20 emulsifier, carrying agent
E494 |SORBITAN MONOOLEATE, SPAN 80 emulsifier, carrying agent
E495 |SORBITAN MONOPALMITATE, SPAN 40 emulsifier, carrying agent
E500 |SODIUM CARBONATES: acidity regulator, leavening
(i) Sodium carbonate, agent, anti-caking agent
(ii) Sodium hydrogen carbonate,
(iii) Sodium sesquicarbonate
E501 |POTASSIUM CARBONATES: acidity regulator, stabilizer,
(i) Potassium carbonate, carrying agent
(ii) Potassium hydrogen carbonate.
E503 |AMMONIUM CARBONATES: acidity regulator, leavening
(i) Ammonium carbonate, agent
(it) Ammonium hydrogen carbonate.
E504 |MAGNESIUM CARBONATES: acidity regulator, anti-
(i) Magnesium carbonate, caking agent, color
(ii) Magnesium hydrogen carbonate. retention agent, carrying
agent
E507 |HYDROCHLORIC ACID acidity regulator
E508 |POTASSIUM CHLORIDE jellifying agent, carrying
agent
E509 |CALCIUM CHLORIDE firming agent, carrying
agent
E510 |AMMONIUM CHLORIDE flour processing substance
E511 |MAGNESIUM CHLORIDE firming agent, carrying
agent
E513 |SULPHURIC ACID acidity regulator
E514 |SODIUM SULPHATES acidity regulator, carrying
agent
E515 |POTASSIUM SULPHATES acidity regulator, carrying

agent




E516 |CALCIUM SULPHATE flour processing substance,
firming agent, carrying
agent

E517 |AMMONIUM SULPHATE flour processing substance,
stabilizer, carrying agent

E518 |MAGNESIUM SULPHATE firming agent

E520 |ALUMINIUM SULPHATE firming agent

E521 |ALUMINIUM SODIUM SULPHATE, SODIUM ALUM firming agent

E522  |ALUMINIUM POTASSIUM SULPHATE, SODIUM ALUM acidity regulator, stabilizer

E523 |ALUMINIUM AMMONIUM SULPHATE, AMMONIA ALUM stabilizer, firming agent

E524 |SODIUM HYDROXIDE acidity regulator

E525 |POTASSIUM HYDROXIDE acidity regulator

E526 |CALCIUM HYDROXIDE acidity regulator, firming
agent

E527 |AMMONIUM HYDROXIDE acidity regulator

E528 |MAGNESIUM HYDROXIDE acidity regulator, color
retention agent

E529 |CALCIUM OXIDE acidity regulator, flour
processing substance

E530 |MAGNESIUM OXIDE anti-caking agent

E535 |SODIUM FERROCYANIDE anti-caking agent

E536 |POTASSIUM FERROCYANIDE anti-caking agent

E538 |CALCIUM FERROCYANIDE anti-caking agent

E541 SODIUM ALUMINIUM PHOSPHATE ACIDIC acidity regulator, emulsifier

E542 |BONE PHOSPHATE (essentiale Calcium phosphate, tribasic) emulsifier, anti-caking
agent, water-retaining agent

E551 |SILICON DIOXIDE AMORPHOUS anti-caking agent, carrying
agent

E552 |CALCIUM SILICATE anti-caking agent, carrying
agent

E553 |MAGNESIUM SILICATES: anti-caking agent

(i) Magnesium silicate,
(ii) Magnesium trisilicate,
(iii) Talc

E554 |SODIUM ALUMINOSILICATE anti-caking agent

E555 |POTASSIUM ALUMINIUM SILICATE anti-caking agent

E556 |CALCIUM ALUMINIUM SILICATE anti-caking agent

E558 |BENTONITE anti-caking agent, carrying
agent

E559 |ALUMINIUM SILICATE (KAOLIN) anti-caking agent, carrying
agent

E570 |FATTY ACIDS stabilizer, glazing agent,




defoaming agent, carrying
agent

E574 |GLUCONIC ACID (D-) acidity regulator,
antioxidant, leavening
agent

E575 |GLUCONO DELTA-LACTONE acidity regulator,
antioxidant, leavening
agent

E576 |SODIUM GLUCONATE acidity regulator,
antioxidant

E577 |POTASSIUM GLUCONATE acidity regulator,
antioxidant, carrying agent

E578 |CALCIUM GLUCONATE acidity regulator, firming
agent

E579 |FERROUS GLUCONATE color retention agent

E580 |MAGNESIUM GLUCONATE acidity regulator,
antioxidant, firming agent

E585 |FERROUS LACTATE color retention agent

E586 |4-HEXYLRESORCINOL antioxidant

E620 |GLUTAMIC ACID, L(+) - taste and flavor enhancer

E621 |MONOSODIUM GLUTAMATE taste and flavor enhancer

E622 |MONOPOTASSIUM GLUTAMATE taste and flavor enhancer

E623 |CALCIUM GLUTAMATE taste and flavor enhancer

E624 |MONOAMMONIUM GLUTAMATE taste and flavor enhancer

E625 |MAGNESIUM GLUTAMATE taste and flavor enhancer

E626 |GUANYLIC ACID taste and flavor enhancer

E627 |DISODIUM 5'-GUANYLATE taste and flavor enhancer

E628 |DIPOTASSIUM 5-GUANYLATE taste and flavor enhancer

E629 |CALCIUM 5-GUANYLATE taste and flavor enhancer

E630 |INOSINIC ACID taste and flavor enhancer

E631 |DISODIUM 5'-INOSINATE taste and flavor enhancer

E632 |DIPOTASSIUM 5'-INOSINATE taste and flavor enhancer

E633 |CALCIUM 5'-INOSINATE taste and flavor enhancer

E634 |CALCIUM 5'-RIBONUCLEOTIDES taste and flavor enhancer

E635 |DISODIUM 5' -RIBONUCLEOTIDES taste and flavor enhancer

E636 |MALTOL taste and flavor enhancer

E637 |ETHYL MALTOL taste and flavor enhancer

E640 [GLYCINE AND ITS SODIUM SALT taste and flavor enhancer,
carrying agent

E650 |ZINC ACETATE taste and flavor enhancer

E900 |POLYDIMETHYLSILOXANE defoaming agent,




emulsifier, anti-caking
agent

glazing agent, carrying

E901 |BEESWAX, WHITE AND YELLOW agent

E902 |CANDELILLA WAX glazing agent

E903 [CARNAUBA WAX glazing agent

E904 [SHELLAC glazing agent

E905¢(i) [MICROCRYSTALLINE WAX glazing agent

E905d |MINERAL OIL (HIGH VISCOSITY) glazing agent

E905¢ |MINERAL OIL (MEDIUM AND LOW VISCOSITY, CLASS I) glazing agent

E907 |HYDROGENATED POLY-1-DECENE glazing agent

E912 |MONTANIC ACID ESTERS glazing agent

E914 |OXIDIZED POLYETHYLENE WAX glazing agent

E920 |CYSTEINE, L-, AND ITS HYDROCHLORIDES- SODIUM AND flour processing substance

POTASSIUM SALTS

E927b |CARBAMIDE (UREA) flour processing substance,
taste and flavor enhancer

E928 |BENZOYL PEROXIDE flour processing substance,
preserving agent

E930 |CALCIUM PEROXIDE flour processing substance

E938 |ARGON propellant, packaging gas

E939 |GELLIUM propellant, packaging gas

E941 |NITROGEN propellant, packaging gas

E942 |NITROUS OXIDE propellant, packaging gas

E943a |BUTANE propellant, packaging gas

E943b |[ISOBUTANE propellant, packaging gas

E944 |PROPANE propellant, packaging gas

E948 |OXYGEN propellant, packaging gas

E949 |HYDROGEN propellant, packaging gas

E950 |ACESULFAME POTASSIUM sweetening agent, taste and
flavor enhancer

E951 |ASPARTAME sweetening agent, taste and
flavor enhancer

E952 |CYCLAMIC ACID and Na, Ca salts sweetening agent

E953 |ISOMALT, ISOMALTITOL sweetening agent, anti-
caking agent, filler,
carrying agent, glazing
agent

E954 |SACCHARIN and Na, K, Ca salts sweetening agent

E955 |SUCRALOSE (TRICHLOROGALACTO-SUCROSE) sweetening agent

E957 |THAUMATIN sweetening agent, taste and




flavor enhancer

E959 |NEOHESPERIDINE DIHYDROCHALCONE sweetening agent, taste and
flavor enhancer

E960 [STEVIOL GLYCOSIDES sweetening agent

E961 |NEOTAME sweetening agent, taste and
flavor enhancer

E962 [SALT OF ASPARTAME-ACESULFAME sweetening agent

E965 |MALTITOL AND MALTITOL SYRUP sweetening agent,
stabilizer, emulsifier,
carrying agent

E966 |LACTITOL sweetening agent, carrying
agent

E967 [XYLITOL sweetening agent, water-
retaining agent, stabilizer,
emulsifier

E968 |ERYTHRITOL sweetening agent, water-
retaining agent, stabilizer

E999 |QUILLAIA EXTRACTS foaming agent

E1200 [POLYDEXTROSES stabilizer, thickener, water-
retaining agent, carrying
agent

E1201 |[POLYVINYLPYRROLIDONE thickener, stabilizer,
carrying agent

E1202 [POLYVINYLPOLYPYRROLIDONE color retention agent,
stabilizer, carrying agent

E1203 [POLYVINYL ALCOHOL water-retaining agent,
glazing agent

E1204 |PULLULAN glazing agent, thickener

E1400 [DEXTRINS, ROASTED STARCH WHITE AND YELLOW stabilizer, thickener

E1401 |ACID TREATED STARCH stabilizer, thickener

E1402 |ALKALINE TREATED STARCH stabilizer, thickener

E1403 [BLEACHED STARCH stabilizer, thickener

E1404 [OXIDIZED STARCH emulsifier, thickener,
carrying agent

E1405 [STARCHES ENZYME-TREATED thickener

E1410 |MONOSTARCH PHOSPHATE stabilizer, thickener,
carrying agent

E1412 |DISTARCH PHOSPHATE stabilizer, thickener,
carrying agent

E1413 |PHOSPHATED DISTARCH PHOSPHATE stabilizer, thickener,
carrying agent

E1414 |ACETYLATED DISTARCH PHOSPHATE emulsifier, thickener,

carrying agent




E1420 |ACETYLATED STARCH stabilizer, thickener
E1422 |ACETYLATED DISTARCH ADIPATE stabilizer, thickener,
carrying agent
E1440 |HYDROXYPROPYL STARCH emulsifier, thickener,
carrying agent
E1442 |HYDROXYPROPYL DISTARCH PHOSPHATE stabilizer, thickener,
carrying agent
E1450 [STARCH SODIUM OCTENYL SUCCINATE stabilizer, thickener,
emulsifier, carrying agent
E1451 |ACETILATED OXYDISED STARCH emulsifier, thickener
E1452 [STARCH ALUMINIUM OCTENYL SUCCINATE stabilizer, glazing agent
E1503 [CASTOROIL glazing agent, anti-caking
agent, filler
E1505 |[TRIETHYL CITRATE foaming agent, carrying
agent
E1517 |[DIACETIN (GLYCERYL DIACETAT) water-retaining agent,
carrying agent
E1518 |[TRIACETIN water-retaining agent,
carrying agent
E1519 |BENZYL ALCOHOL carrying agent
E1520 [PROPYLENE GLYCOL water-retaining agent,
carrying agent
E1521 [POLYETHYLENE GLYCOL glazing agent, stabilizer,
carrying agent
- Dihydroquercetin antioxidant
- Quercetin antioxidant
- RED RICE coloring agent

Glycyrrhiza sp. extract

stabilizer, foaming agent

Acantophyllum sp. extract

stabilizer, foaming agent

Stevia rebaudiana Bertoni, leaves powder and syrop therefrom, stevia
extracts

sweetening agent

Sodium, potassium and calcium succinates

acidity regulators

Chitosan, chitosonium hydrochloride

filler, thickener, stabilizer




Annex 3

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Anti-Caking Agents (Free Flow Agents)

Food Additive (index E)

Food Products

Maximum level in
products

Amorphous silicon dioxide (E551),

aluminum silicate (E559, kaolin),

potassium aluminum silicate(E555),

calcium aluminum silicate (E556),

sodium aluminum silicate (E554)

bentonite (E558),

calcium silicate (ES52),

magnesium silicates (E5531, E553ii, ES53iii) —
separate or combined

Spices 30 g/kg
Tightly foil-wrapped products 30 g/kg
Dry powder-like products, including sugars 10g/kg 15 g/kg for

powdered sugar

Products in the form of tablets

in accordance with TD
(in accordance with
technical
documentation)

Biologically active food additives

in accordance with TD

Cheeses and replacers thereof (hard, semi-
hard, processed) cut and grated

10 g/kg

Sugary confectionery, except for chocolate
products (surface treatment)

in accordance with TD

Rice (only 553iii)

in accordance with TD

Sausages (surface treatment, only 553iii)

in accordance with TD

Salt and salt replacers

10 g/kg

Chewing gum(only E553iii)

in accordance with TD

Flavorings (only E551)

50 g/kg

See Annex No. 12

Salts of myristic, palmitic and stearic fatty acids
(with base Al, Ca, Na, Mg, K and NH4) (E470)

In accordance with TD

in accordance with TD

Isomaltitol, isomalt (E953)

In accordance with TD

in accordance with TD

Calcium carbonate (E170),
magnesium carbonate (E504)

In accordance with TD

in accordance with TD

See Annex No. 7

Castor oil (E1503)

Cocoa products and chocolate products 350 mg/kg
Sugary confectionery 500 mg/kg
Chewing gum 2,1 g/kg
Biologically active food additives 1 g/kg

See Annexes No. 6 and 12

Magnesium oxide (E530)

In accordance with TD

in accordance with TD

Polydimethylsiloxane (E900)

Specialty fats, vegetable oils designated for

frying

10 mg/kg




Preserved and pasteurized fruit and vegetables

10 mg/kg

Jams, marmalade, jelly, fruit jelly and similar {10 mg/kg
fruit-based products for spreading, including

low-calorie products

Sugary confectionery, except for chocolate 10 mg/kg
Chewing gum 100 mg/kg
Grain products produced by the extrusion 10 mg/kg
technology

Concentrated and preserved soups and broths |10 mg/kg
Flavoring-based non-alcoholic beverages 10 mg/kg
Wines, cider 10 mg/kg

Thin dough, including for breading, for poultry
and fish

10 mg/kg

Flavorings

10 mg/kg

See Annexes No. 12 and 15

Potassium ferrocyanide (E536),
calcium ferrocyanide (E538),
sodium ferrocyanide (E535) —
separate or combined

Salt and salt substitutes

20 mg/kg in terms of
KaFe(CN)s

Tricalcium phosphate (E341iii),
trimagnesium phosphate (E343iii)

In accordance with TD

in accordance with TD

See Annexes No. 5, 7, 12, and 15

Ferrum ammonium citrate (E381)

Concentrates (liquid and powder-like) for
nonalcoholic flavored water-based beverages

10 mg/kg




Annex 4
to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hyagienic Standards for Use of Antioxidants

Food additive (index E)

Food products

Maximum level in products

Ascorbic acid (E300), as well as salts and
ethers thereof:

potassium ascorbate (E303),

calcium ascorbate (E302),

sodium ascorbate (E301),

ascorbyl palmitate (E3041),

ascorbyl stearate (E304ii)

in accordance with TD

in accordance with TD

See Annex No. 5, 17 and 18

tert-Butylhydroquinone (E319, TBHQ)

See Butyl hydroxy anisole (E320, BHA)

Butyl hydroxy anisole (E320, BHA),
Buthylhydroxytoluene (E321, Ionol,
BHT),

tert-Butylhydroquinone (E319, TBHQ),
Gallic acid esters (gallates):

propyl gallate (E310),

octyl gallate (E311),

dodecyl gallate (E312) —

separate or combined*

Rendered animal fats and vegetable
oils to be used in high-temperature
production of food products; Specialty
fats, vegetable oils (except for the
olive oil produced by pressing),
designated for frying; Lard, beef,
mutton, poultry, pork, fish and marine
animal fat

BHA — 200 mg/kg, BHT — 100
mg/kg, TBHQ — 200 mg/kg,
Gallates — 200 mg/kg (per
product fat)

Dried meat Dry mixtures
(concentrates) for fruit cakes and cakes
Grain-based dry breakfast cereals
Sauces based on vegetable oil
formulations, mayonnaise sauces,
creams based on vegetable oil
formulations Thermally preprocessed
grains Technologically processed nuts

BHA — 200 mg/kg, TBHQ —
200 mg/kg Gallates — 200
mg/kg (per product fat)

Seasonings and spices

BHA — 200 mg/kg, Gallates —
200 mg/kg (per product fat)

Dried potatoes

BHA — 25 mg/kg, TBHQ — 25
mg/kg Gallates — 25 mg/kg

Chewing gum Biologically active food
additives

BHA — 400 mg/kg, BHT — 400
mg/kg TBHQ — 400 mg/kg
Gallates — 400 mg/kg

Essential oils

BHA -1 g/kg TBHQ — 1 g/kg
Gallates — 1 g/kg

Flavorings (except for essential oils)

BHA — 200 mg/kg TBHQ —
200 mg/kg Gallates — 100
mg/kg

Buthylhydroxytoluene (E321, Ionol, BHT)

See Butyl hydroxy anisole (E320, BHA)




Gallic acid esters (gallates):

See Butyl hydroxy anisole (E320, BHA)

propyl gallate (E310),

octyl gallate (E311),

dodecyl gallate (E312)

Guaiac resin (E314) Fats and oils (vegetable and animal) 1 g/kg
Chewing gum 1.5 g/kg
Sauces based on vegetable oil
formulations, mayonnaise sauces, 600 mg/kg

creams based on vegetable oil
formulations

4-Hexylresorcinol (E586)

Fresh and frozen crustaceans

2 mg/kg residual quantities in
crustaceans meat

Gluconic acid (E574) and its gluconate
salts:

in accordance with TD

in accordance with TD

See Annexes No. 5, 7 and 12

with base K (E577),
Ca (E578),
Mg (E580),
Na (E576)
Glucono delta-lactone (E575)
Isoascorbic acid, erythorbic acid (E315), [Meat products from ground meat and 500 mg/kg
sodium isoascorbate (E316) — filling, ham products, semi-preserved
separate or combined, in terms of foods, preserves
Isoascorbic acid Fish and caviar semi-preserved foods, 1.5 g/kg
preserves, salted and dried fish, frozen
red-skin fish
See Annex No. 17
Isopropyl citrates (E384) Vegetable oils, specialty fats, milk fat 200 mg/kg
replacers, rendered mixtures, cocoa
butter equivalents, SOS cocoa butter
improvers, POP cocoa butter
substitutes, nonlauric untemperable
cocoa butter substitutes, lauric
untemperable cocoa butter substitutes,
lard, salted pork fat, fish and marine
animal fat
Oil and butter vegetable, vegetable oil 100 mg/kg
and butter, vegetable fat spreads (with
milk fat)
Meat and poultry (of slaughter and 200 mg/kg
wild animals and poultry): fresh,
ground meat; meat products (sliced,
cut, ground) preserved (including
salted) and dried without cooking
Flavored non-alcoholic beverages, 200 mg/kg

including specialized beverages

Quercetin, dihydroquercetin —
separate or combined

Concentrated cream, powdered milk,
processed cheeses, chocolate

200 mg/kg per product fat

Lecithins (E322)

In accordance with TD

in accordance with TD




Citric acid (E330)

In accordance with TD |

in accordance with TD

See Annex No. 7

Potassium lactate (E326),
calcium lactate (E327),
sodium lactate (E325)

In accordance with TD |

in accordance with TD

See Annex No. 5and 7

Sulphurous acid (sulphur dioxide E220)
and salts:

potassium hydrogen sulphite (bisulphite)
E228,

calcium hydrogen sulphite E227,
sodium hydrogen sulphite E222,
potassium metabisulphite E224,
sodium metabisulphite E223,
potassium sulphite E225,

calcium sulphite E226,

sodium sulphite E221.

See Annexes No. 8

Tocopherols:

alpha-tocopherol (E307),

synthetic gamma-tocopherol (E308),
synthetic delta-tocopherol (E309),
mixed tocopherols concentrate (E306)

In accordance with TD

in accordance with TD

Calcium disodium ethylenediamine
tetraacetate (E385, calcium disodium
EDTA), disodium ethylene-diamine-
tetraacetate (E386 disodium EDTA) —
separate or combined

Spreads and margarines containing 41% |100 mg/kg
fat and less

Fish, crustaceans and mollusca, preserved 75 mg/kg
and pasteurized
Frozen crustaceans 75 mg/kg
Beans, vegetables, mushrooms, 250 mg/kg
artichokes, preserved and pasteurized
Flavored non-alcoholic beverages, 200 mg/I
including specialized beverages
Sauces based on vegetable oil 75mg/kg

formulations, mayonnaise sauces, creams
based on vegetable oil formulations

Rosemary extracts (E392), in terms of the
total of carnosol and carnosic acid

Vegetable oils (except for the olive oil),
specialty fats, milk fat replacers, rendered
mixtures, cocoa butter equivalents, SOS
cocoa butter improvers, POP cocoa butter
substitutes, non-lauric untemperable
cocoa butter substitutes, lauric
untemperable cocoa butter substitutes
containing polyunsaturated fatty acids
over 15 volume % of the total fatty acids
designated for production of food
products without cooking

30 mg/kg (per product fat)

Lard, salted pork fat, fish and marine
animal fat Rendered animal fats and
vegetable oils to be used in production of
thermally processed food products;
Vegetable oils (except for the olive oil)
designated for frying Dry breakfast

50 mg/kg (per product fat)




cereals (snacks) based on cereal grains,
potatoes or starch.

Sauces based on vegetable oil
formulations, mayonnaise sauces, creams
based on vegetable oil formulations

100 mg/kg (per product fat)

Rich bakery products

200 mg/kg (per product fat)

Biologically active food additives

400 mg/kg

Dried potatoes Egg products Chewing
gum

200 mg/kg

Seasonings and spices Processed nuts

200 mg/kg (per product fat)

Soups and broths (concentrates)

50 mg/kg

Dried meat

150 mg/kg

Meat and fish products (except for the
dried meat and dry (dried) sausages)

150 mg/kg (per product fat)

Dry (dried) sausages 100 mg/kg
Flavorings 1g/kyg
Powdered milk for milk-based ice-cream 30 mg/kg
production

Note:

! — For such antioxidants as butyl hydroxy anisole, buthylhydroxytoluene, tertiary

butylhydroquinonea and gallates, the maximum levels upon the individual use thereof are
specified; upon the combined use the maximum levels of separate antioxidants must be
proportionally decreased, i.e. the total mass (expressed in %s of the maximum levels of separate

antioxidants) must not exceed 100%.




Annex 5

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Flour Processing Substances

Food additive (index E)

Maximum level in

Food products products

Sodium aluminium phosphate acidic (E541)

See Annex No. 7

Ascorbic acid (E300), as well as salts and ethers thereof:
potassium ascorbate (E303),

calcium ascorbate (E302),

sodium ascorbate (E301),

ascorbyl palmitate (E3041),

ascorbyl stearate (E304ii)

In accordance with TD | in accordance with TD

See Annex No. 4, 17 and 18

Glycerol (E422)

In accordance with TD | in accordance with TD

See Annex No. 12

Calcium gluconate (E578),
glucono delta-lactone (E575)

In accordance with TD | in accordance with TD

See Annexes No. 4 and 7

Lactic acid (E270) and its lactate salts:
with base NH4 (E328),

In accordance with TD | in accordance with TD

See Annexes No. 4 and 7

K (E326),

Ca (E327),

Mg (E329),

Na (325)

Calcium oxide (E529) In accordance with TD | in accordance with TD

See Annex No. 7

Benzoyl peroxide (E928) Flour 75 mg/kg
Lactoserum (dry and 100 mg/kg (1)
liquid) and products
therefrom except for the
serum cheeses

Calcium peroxide (E930) Flour 50 mg/kg

Polyoxyethylene sorbitans (polyoxyethylene sorbitan esters of
fatty acids, tweens):

polyoxyethylene sorbitan (20) monolaurate (E432, tween 20),
polyoxyethylene sorbitan (20) monooleate (E433, tween 80),
polyoxyethylene sorbitan (20) monopalmitate (E434 tween 40),
polyoxyethylene sorbitan (20) monostearate (E435, tween 60),
polyoxyethylene (20) sorbitan tristearate (E436, tween 65)

See Annex No. 15

Propylene glycol alginate (E405)

See Annex No. 15

Sucroglycerides (E474),
Sucrose esters of fatty acids (E473) —
separate or combined

See Annex No. 15




Sorbitans, sorbitol esters of fatty acids, SPANS:

sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),
sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopalmitate (E495, SPAN 40)

See Annex No.12 and 15

Ammonium sulphates (E517),
calcium sulphates (E516)

in accordance with TD | in accordance with TD

See Annex No. 7 and 12

Potassium phosphates (E340),
calcium phosphates (E341),
magnesium phosphates (E343),
sodium phosphates (E339),
diphosphates (E450),

See Annexes No. 3,7, 12 and 15

triphosphates (E451),

polyphosphates (E452)

Ammonium chloride (E510) In accordance with TD | in accordance with TD
See Annex 7

Cysteine and its salts — sodium and potassium hydrochlorides Bakery and flour in accordance with TD

(E920)

confectionery




Annex 6

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

Hygienic Standards for Use of Glazing Agents

(TR TS 029/2012)

Food additive

Food products

Maximum level in

(index E) products
White and yellow beeswax (E901), |Fresh citrus fruit, melons, pineapples, peaches, pears, |in accordance with TD
candelilla wax (E902), apples (surface treatment)
shellac (E904) Sweets, panned sweets, chocolate, flour confectionery |in accordance with TD
covered with chocolate glaze
Chewing gum in accordance with TD
Dry breakfast cereals (snacks), nuts in accordance with TD
Whole bean coffee in accordance with TD
Biologically active food additives in accordance with TD
Wafers — in milk-based cone ice-cream (only E901) in accordance with TD
Flavorings: flavored non-alcoholic beverages (only 0.2 g/kg (in a ready-
E901) prepared product)
Carnauba wax (E903) Fresh citrus fruit, melons, pineapples, peaches, pears, 200 mg/kg
apples
Sweets, panned sweets, chocolate , 500 mg/kg
Flour confectionery covered with chocolate glaze 200 mg/kg
Chewing gum 1.2 g/kg
Dry breakfast cereals (snacks), nuts 200 mg/kg
Whole bean coffee 200 mg/kg
Biologically active food additives 200 mg/kg

Castor oil

See Annex No. 3 and 12

Starch aluminum Ctenyl succinate
(E1452)

See Annex No. 15

Microcrystalline wax (E905ci)

Sweets, panned sweets, nougat

in accordance with TD

Chewing gum 20 g/kg
Melon, mango, papaya, avocado in accordance with TD
Aged cheese crust 30 g/kg
Surface treatment of fresh fruit and vegetables, 50 mg/kg
mushrooms, beans, nuts and seeds

Mineral oil (high viscosity) E905d |Dried fruit 5 g/kg
Cocoa products, chocolate products, including 2 g/kg
imitated products and chocolate substitutes
Sweets, panned sweets, nougat 2 g/kg




Chewing gum 20 g/kg
Decorative coatings and decorations (except for the 2 g/kg
fruit coatings and decorations)
Grain, including rice (whole, ground, cereal) 800 mg/kg
Flour confectionery (baked goods) 3 0/kg
Frozen meat and game poultry products (in one piece, 950 mg/kg
cut or minced)
Mineral oil (medium and low Dried fruit 5 g/kg
viscosity, class I) 905¢ Confectionery 2 glkg
Bread and bakery products 3 0/kg

Polyvinyl alcohol (E1203)

Frozen fish (as part of glaze solutions)

in accordance with TD

As part of films and coatings for surface treatment of
sausage products, sausages, cheeses and coatings
thereof

in accordance with TD

Biologically active food additives in capsules and

tablets 18 g/kg
Hydrogenated poly-1-decene Sugary confectionery 2 g/kg
(E907) Dried fruit 2 g/kg
Polyethylene glycol (1521) Fresh fruit in accordance with TD

See Annexes No. 12 and 15

Oxidized polyethylene wax (E914)
Montanic (octacosanoic) acid esters
(E912)

Fresh citrus fruit, melon, mango, papaya, avocado,
pineapple

in accordance with TD

Pullulan (E1204)

Biologically active food additives in capsules and
tablets

in accordance with TD

Microsweets in the form of breath-freshening films

in accordance with TD




Annex 7

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Acids and Acidity Regulators

Food additive

Food products

Maximum level in

(index E) products
Adipic acid (E355) and its adipate salts: Dry flavored desserts 1 g/kg
with base NH4 (E359), g
K (E357), Jelly-like desserts 6 g/kg
Na (E356) — Powder-like mixtures for production of 10 g/kg
separate or combined, in terms of the acid beverages in the home conditions
Fillings, finishing coatings for rich bakery 2 g/kg

products and flour confectionery

Sodium aluminium phosphate acidic (E541)

Flour confectionery (only for rich bakery
products and sponge cakes)

1 g/kg in terms of
aluminium

See Annexes No. 5

Tartaric acid (E334) and its tartrate salts:
with base K (E336),

Ca (E354),

Na (E335),

Na-K (E337)

In accordance with TD

in accordance with TD

See Annexes No. 18

Metatartaric acid (E353)

Wines

Under the formulations
agreed upon with the
authorized body

Ammonium hydroxide (E527)

In accordance with TD

in accordance with TD

Potassium hydroxide (E525)

In accordance with TD

in accordance with TD

Calcium hydroxide (E526)

In accordance with TD

in accordance with TD

Magnesium hydroxide (E528)

In accordance with TD

in accordance with TD

Sodium hydroxide (E524)

In accordance with TD

in accordance with TD

Gluconic acid (E574) and its gluconate salts:

with base K (E577),

Ca (E578),

Mg (E580),

Na (E576) and

Glucono delta-lactone (E575)

In accordance with TD

in accordance with TD

See Annexes No. 4, 5 and 12

Ferrous gluconate (E579)

See Annexes No. 17

Citric acid (E330) and its citrate salts:
with base NH4 (E380),

K (E332),

Ca (E333),

Na (E331)

ferrum ammonium citrate (E381)

In accordance with TD

in accordance with TD

No. 4, 12 and 18

See Annexes No. 3

Lactic acid (E270) and its lactate salts:

In accordance with TD

in accordance with TD




with base NH4 (E328),
K (E326),

Ca (E327),

Mg (E329),

Na (E325)

See Annexes No. 4 and 5

ferrous lactate (E585)

See Annexes No. 17

Calcium oxide (E529)

In accordance with TD in accordance with TD

Sulphuric acid (E513) and its sulphate salts:
with base NH4 (E517),

K (E515),

Ca (E516),

Mg (E518),

Na (E514)

See Annexes No. 5

In accordance with TD in accordance with TD

sulphates:

with base Al (E520),

Al-NHa (E523),

Al-K (E522),

Al-Na (E521) —

separate or combined in terms of aluminium

Egg white 30 mg/kg

Sugar glazed (candied), crystallized and
sugared fruit and vegetables

200 mg/kg

Hydrochloric acid (E507) and its salts:
ammonium chloride (E510),
potassium chloride (E508),

calcium chloride (E509),

magnesium chloride (E511)

In accordance with TD in accordance with TD

See Annexes No. 5 and 12

Carbonic acid (carbon dioxide, E290) gas,
liquid, solid and its salts: ammonium
carbonates (E503), potassium carbonates
(E501), calcium carbonate (E170), magnesium
carbonates (E504), sodium carbonates (ES00)

In accordance with TD | in accordance with TD

See Annexes No. 3, 11, 12, 15and 17

Acetic acid (E260) and its acetate salts:
with base NHa (E264),

K (E261),

Ca (E263),

Na (E262)

In accordance with TD | in accordance with TD

See Annexes No. 8, 12, and 15

zinc acetate (E650)

See Annexes No. 16

Phosphoric acid (E338) and food phosphates:
potassium phosphates (E340),

calcium phosphates (E341, E542),
magnesium phosphates (E343),

sodium phosphates (E339),

diphosphates (E450),

triphosphates (E451),

polyphosphates (E452)

See Annexes No. 3, 5, 12 and 15

Fumaric acid (E297),
sodium fumarate (E365) —
separate or combined in terms of fumaric acid

Wines Under the formulations
agreed upon with the

authorized body

Fillings, finishing coatings for rich bakery 2.5 g/kg
products and flour confectionery
Sugary confectionery 1 g/kg




Desserts: jelly, fruit flavored, dry powder-
like, dessert mixtures

4 g/kg

Soluble powder-like fruit bases for

beverages 1o/kg
Soluble products for production of 1 g/kg
flavored tea and herbal tea (infusion)

Chewing gum 2 g/kg

Malic acid (E296) and its malate salts:
with base K (E351),

Ca (E352),

Na (E350)

In accordance with TD

in accordance with TD

See Annexes No. 18

Succinic acid (E363) and its succinate salts:
with base K

Ca

Na —

separate or combined, in terms of succinic acid

Desserts 6 g/kg
Powder-like mixtures for production of 3 g/kg
nonalcoholic beverages in the home

conditions;

Soups and broths (concentrates); 5 g/kg

Vodka

100 mg/l




Annex 8

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

Hygienic Standards for Use of Preserving Agents

(TR TS 029/2012)

Food additive (index E)

Food products

Maximum level in

products
Benzoic acid (E210) and its benzoate salts: Margarines, spreads, creams based on 500 mg/kg
with base sodium benzoate (E211), vegetable oil formulations with fat content of
potassium benzoate (E212), 60% and more
calcium benzoate (E213) = Margarines, spreads, creams based on 1g/k
separate or combined in terms of benzoic acid g : SP v . 9/kg
vegetable oil formulations with fat content of
less than 60%
Black olives (olives) and products therefrom 500 mg/kg
Boiled table beet 2 g/kg
Tomato products (except for juice products) 1g/kg
Jam, fruit jelly, jelly, marmalade with low 500 mg/kg
sugar content and sugarless of paste-like
consistency
Sauces based on vegetable oil formulations, 500 mg/kg
mayonnaise sauces, creams based on vegetable
oil formulations
Emulsified sauces based on vegetable oil 1 g/kg
formulations, mayonnaises, dressings,
mayonnaise sauces creams based on vegetable
oil formulations with fat content of less than
60%
Non-emulsified sauces 1 g/kg
Liquid egg products (egg white, egg yolk, 5 g/kg
whole egQ)
Flavored non-alcoholic beverages 150 mg/kg
Non-alcoholic beer in kegs (barrels) 200 mg/kg
Alcoholic beverages with alcohol content of 200 mg/kg
less than 15 volume %
Jelly for aspics 500 mg/kg
Liquid concentrates: tea, fruit, from herbal 600 mg/kg
infusions
Milk-based, thermally non-processed desserts 300 mg/I
Marinated, salted or oiled vegetables (except 2 g/kg
for black olives)
Sugar glazed (candied) fruit and vegetables 1 g/kg




Chewing gum 1.5g/kg
Fish semi-preserved foods, including caviar 2 g/kg
Salted and dried fish 200 mg/kg
Crustaceans and mollusca boiled 1 g/kg
Ready-to-serve salads 1.5g/kg
Mustard 1 g/kg
Spices and seasonings 1 g/kg
Thin soups and broths, except for preserved 500 mg/kg
soups and broths

Food products of dietetic therapeutic and 1.5g/kg
protective nutrition, (except for child

products), dietetic mixtures for body weight

reduction

Sugary confectionery, sweets, chocolate with 1.5g/kg
filling

Dried fruit 800 mg/kg
Decorative ornaments, including for rich 1,500 mg/kg

bakery products, decorative coatings (not
fruit), sweet sauces

Surface treatment of sausage products,
sausages, cheeses and casings, as well as part
of films and coatings

in accordance with TD

Dried meat products (surface treatment)

in accordance with TD

Flavorings 1.5g/kg
Analogues of seaweed-based fish product 500 mg/kg
Beer in kegs with added (over 0.5%) sugar 200 mg/kg
and/or fruit juice or/and juice concentrate for

the purpose of fermentation

Biologically active food additives, liquid 2 g/kg

Biologically active food additives, powder-
like, containing preparations of vitamin A or
vitamins A and D

1 g/kg (In ready-
prepared products)

Dehydroacetic acid (E265),
sodium dehydroacetate (E266) —
separate or combined in terms of
dehydroacetic acid

Surface treatment sausage products, sausages,
cheeses and casings, as well as part of films
and coatings

5 mg/kg (residual
quantity in a product)

Dimethyl dicarbonate (E242)

Flavoring-based non-alcoholic beverages,
nonalcoholic wines, tea (weak) and herbal
infusions, coffee, coffee substitutes and other
hot grain beverages (except for cocoa)

250 mg/I residues shall
not be admitted for
processing

Apple and pear cider, fruit wines, low-alcohol
wines, wine-based beverages

250 mg/1 residues shall
not be admitted for
processing

Diphenyl (biphenyl) — (E230)

Citrus fruit, surface treatment

70 mg/kg




Formic acid (E236)

Flavored non-alcoholic water-based beverages,
including specialized beverages (performance,
tonic, including energy, “electrolytic”
beverages, etc.)

100 mg/I

Emulsified sauces, sauces based on vegetable
oil formulations, mayonnaises, mayonnaise
sauces

200 mg/kg

Natamycin (pimaricin, delvocid) — (E235)

Surface treatment: raw smoked, as well as
smoked and cooked cheeses and sausages

1 mg/dm2 in the layer
up to 5 mm deep

Nisin (E234) Semolina or tapioca puddings and similar 3 mg/kg
products
Aged and processed cheeses 12.5 mg/kg
Curd cheeses and cream cheeses (mascarpone 10 mg/kg
type)
Liquid egg products pasteurized (egg white, 6.25 mg/l
egg yolk, whole egg)
Potassium nitrate (E252), Salted, boiled and smoked sausages and meat 250 mg/kg
sodium nitrate (E251) — products; meat preserves
sepgrate or Co”_‘t_"”ec' in terms of NaNO3 Hard, semi-hard and soft cheeses 50 mg/kg
(residual quantities)
Milk-based cheese substitutes; 50 mg/kg

Salted and marinated herring and sprats

200 mg/kg (like
NaNQO2, including the
resulting nitrite)

Potassium nitrite (E249), Raw smoked, salted smoke and dried sausages 50 mg/kg
sodium nitrite (E250) — and meat products
sepa.trate or corr.1t.)|ne(lj in terms of NaNO Boiled sausages and other boiled meat 50 mg/kg
(residual quantities) products

Meat preserves 50 mg/kg
Methyl parasept (E218), Jellies covering meat products (boiled, salted, 1 g/kg
Methyl parasept, sodium salt (E219), dried), purees
Ethyl parasept (E214),
Ethvl ¢ sodi It (E215 Dry breakfast cereals (snacks) based on cereal 300 mg/kg

yl parasept, sodium salt (E215) — grains and potatoes, covered with nuts

parabens —
separate or combined in terms of benzoic acid |Sugary confectionery, sweets, chocolate with 300 mg/kg

filling

Dried meat products (surface treatment)

in accordance with TD

Propionic acid (E280) and its propionate salts:
with base K (E283),

Ca (E282),

Na (E281) —

separate or combined in terms of propionic
acid

Cut bread (white and rye) prepacked for long- 3 g/kg
term storage

Bread of reduced caloric value, rich baked 2 g/kg
goods and flour confectionery, pita, prepacked

Bread (white) prepacked for long-term storage, 1 g/kg

paskha, Christmas Easter cakes

Cheese and cheese substitutes (for surface
treatment)

in accordance with TD

Sulphurous acid (sulphur dioxide E220) and

Dried cabbage

800 mg/kg




the salts:

potassium hydrogen sulphite (bisulphite)
E228,

calcium hydrogen sulphite E227,
sodium hydrogen sulphite E222,
potassium metabisulphite E224,

sodium metabisulphite E223,

potassium sulphite E225,

calcium sulphite E226,

sodium sulphite E221 —

separate or combined in terms of sulphur
dioxide?

Skinned potatoes (processing with browning 50 mg/kg
inhibitors)
Products from potatoes, including frozen; dry 100 mg/kg
mashed potatoes
Dried potatoes granulated (grits) 400 mg/kg
Dried white vegetables 400 mg/kg
Frozen white vegetables 50 mg/kg
Grated onions, shallots, garlic (pulp) 300 mg/kg
Sulfited substance tomato paste (dry substance 400 mg/kg
content — 30%) (except for the tomato paste
for production of juice products)
Dried tomatoes 200 mg/kg
Mushroom products, including frozen 50 mg/kg
Dried mushrooms 100 mg/kg
Marinated (vinegar), pickled or oiled 100 mg/kg
vegetables and fruits (except for the black
olives)
Sugar glazed (candied), fruit, vegetables, 100 mg/kg
candied fruits, angelica
Jams, fruit jellies, jelly, marmalade with low 50 mg/kg
sugar content and sugarless marmalade and
other similar products
Jams, jelly, fruit jelly, marmalade produced 100 mg/kg
using sulfited fruits and berries
Fruit fillings (fruit-based) 100 mg/kg
Lemon juice based seasonings 200 mg/kg
Lemon, sliced, pasteurized 250 mg/kg
Restored (rehydrated) dried fruit, pasteurized 100 mg/kg
Dried fruits:
-apricots, peaches, grapes 2 g/kg
(raisins),plums, figs
-bananas 1 g/kg
-apples and pears 600 mg/kg
-other, including in-shell nuts 500 mg/kg
intermediate products (pulps) for industrial
processing:
-strawberries, raspberries 2 g/kg
-cherries 3 g/kg
-other berries and fruit 1.5g/kg
Sugar, including white sugar (sand sugar), etc. 15 mg/kg
High-glucose dry treacle 20 mg/kg
Treacle and molasses 70 mg/kg
Other sugars 40 mg/kg
Sweets and sugary confectionery based on 50 mg/kg




high-glucose treacle

Dry sponge cake 50 mg/kg
Starches (except for starches for child 50 mg/kg
products);

Dry breakfast cereals (snacks) based on grains 50 mg/kg
and potatoes

Sago, pearl barley 30 mg/kg
Meat sausage products with vegetable or grain 450 mg/kg
ingredients content of over 4%;

Dried and salted fish 200 mg/kg

Crustaceans and cephalopods:
-fresh, frozen

150 mg/kg for the edible

part
- fresh and frozen Penaeidae, 300 mg/kg for the edible
Solenoceridae and Aristaeidae part
crustaceans
-boiled 50 mg/kg for the edible
part;
-crustaceans Penaeidae, 270 mg/kg for the edible
Solenoceridae, Aristaeidae boiled part
Concentrates based on fruit juices containing 350 mg/kg
at least 2.5% of barley water
Other concentrates based on fruit juices or 250 mg/kg

strained fruits

Flavored non-alcoholic beverages based on
fruit juices

20 mg/kg residual
quantities from

concentrates
Non-alcoholic beverages containing high- 50 mg/kg
glucose treacle (at least 235 g/l)
Beer, including low-alcohol and non-alcoholic 20 mg/kg
beer
Beer of secondary fermentation in barrels 50 mg/kg
Grape wines 300 mg/kg
Fruit wines, including sparkling wines, cider; 200 mg/kg
honey wines
Non-alcoholic wines 200 mg/kg
Vinegar produced by fermentation 170 mg/kg
Mustard 250 mg/kg
Fruit mustard 100 mg/kg
Jellifying fruit extracts, liquid pectin (for sale 800 mg/kg
to consumers)
Gelatin 50 mg/kg
Grated horseradish 800 mg/kg
Fried ginger 150 mg/kg




Dried coconuts

50 mg/kg

Flavored syrups for milk shakes, ice-cream, 40 mg/kg
syrups for thick pancakes, pancakes, Easter
cakes, etc.
Protein-based analogues of meat, fish and crab 200 mg/kg
products
Marinated nuts 50 mg/kg
Vacuum-packed sweet corn 100 mg/kg
Alcoholic beverages (distilled) containing 50 mg/kg
whole pears
Table grapes 10 mg/kg
Fresh lychees 10 mg/kg for the edible
part
Blueberry (Vaccinium corybosum only) 10 mg/kg
Cinnamon (Cinnamomum ceylanicum only) 150 mg/kg
See Annex No.4

Sorbic acid (E200) and its sorbates salts: Fresh cheeses with fillings; sliced and pre- 1 g/kg

with base Na (E201), packed cheeses

K (E202),

Ca (E203) - Processed cheeses 2 g/kg

separate or combined, in terms of sorbic acid

Cheeses and replacers thereof (surface
treatment)

in accordance with TD

Curd products, paskha 1 g/kg
Black olives (olives) and products therefrom 1 g/kg
Mashed potatoes and frying slices 2 g/kg
Preserved and pasteurized fruit and vegetable 1 g/kg
products, including sauces, except for purees,

mousses, stewed fruit, salads, juice products

and similar products

Tomato products (except for juice products) 1 g/kg
Dried fruit 1 g/kg
Grain products produced by the extrusion 2 g/kg
technology
Bread, bakery and flour confectionery, 2 g/kg
including of reduced caloric value, prepacked,
packed for long-term storage
Analogues of meat and fish products, 2 g/kg
crustacean and squid products; protein-based
cheese substitutes
Dried, concentrated and frozen egg products 1 g/kg
Liquid egg products (egg white, egg yolk, 5 g/kg
whole egg)
Spreads, margarines, emulsified sauces based 1g/

on vegetable oil formulations, mayonnaises,




dressings, mayonnaise sauces, creams based
on vegetable oil formulations with fat content
of 60% and over

Spreads, margarines, emulsified sauces based 2 g/l

on vegetable oil formulations, mayonnaises,

dressings, mayonnaise sauces, creams based

on vegetable oil formulations with fat content

of less than 60%

Non-emulsified sauces 1 g/kg
Flavored non-alcoholic beverages 300 mg/I
Flavored wine-based beverages 200 mg/I
Ordinary, fruit, honey wines, cider, 300 mg/kg
nonalcoholic wines

Alcoholic beverages with alcohol content of 200 mg/kg
less than 15 volume %

Jelly for aspics 1 g/kg
Flavored syrups for milk shakes, ice-cream, 1 g/kg
etc., syrups for thick pancakes, Easter cakes

Meat dumpling fillings (ravioli), trickled 1 g/kg

pastries

Surface treatment sausage products, sausages,
cheeses and casings, as well as part of films
and coatings

in accordance with TD

Thermally non-processed milk-based desserts; 300 mg/I
Marinated, salted or oiled vegetables (except 2 g/kg
for black olives)

Sugar glazed (candied) fruit and vegetables 1 g/kg
Jam, fruit jelly, jelly, marmalade with low 1 g/kg
sugar content and sugarless of paste-like

consistency

Fruit and berry, as well as fruit and fatty 1 g/kg
fillings for flour confectionery

Chewing gum 1.5 g/kg
Semi-preserved fish foods, including caviar 2 g/kg
Salted and dried fish 200 mg/kg
Boiled crustaceans and mollusca 2 g/kg
Ready-to-serve salads 1.5g/kg
Mustard 1 g/kg
Spices and seasonings 1 g/kg
Food products of dietetic therapeutic and 1.5g/kg

protective nutrition, (except for child
products), dietetic mixtures for body weight
reduction

Liquid concentrates: tea, fruit, from herbal

600 mg/kg




infusions

Jelly covering meat products (boiled, salted, 1 g/kg
dried); purees

Thin soups and broths, except for preserved 500 mg/kg
soups and broths

Dry breakfast cereals (snacks) based on cereal 1 g/kg
grains and potatoes covered with nuts

Sugary confectionery, sweets, chocolate with 1.5g/kg

filling

Dried meat products (surface treatment)

in accordance with TD

Flavorings 1.5g/kg
Analogues of seaweed-based fish products 1 g/kg
Beer in kegs with added (over 0.5%) sugar 200 mg/kg
and/or fruit juice or and juice concentrate for
the purpose of fermentation
Fresh unpeeled citrus fruit (surface treatment) 20 mg/kg
Biologically active food additives, liquid 2 g/kg
Dry biologically active food additives, sources 1 g/kg
of vitamin A or vitamins A and D in various In ready-prepared
combinations products
Sorbic acid and sorbates (E200, E201, E202, | Thermally non-processed milk-based desserts 300 mg/I
E203) Spreads, margarines, mayonnaises, creams 1 g/kg

combined with

benzoic acid and benzoates (E210, E211,
E212, E213) -

separate or combined, in terms of a relevant
acid

based on vegetable oil formulations,
emulsified sauces, dressings, sauces based on
vegetable oil formulations, mayonnaises,
mayonnaise sauces, creams based on vegetable
oil formulations with fat content of 60% and
over

including benzoates not
over 500 mg/kg

Spreads, margarines, mayonnaises, creams 2 g/kg
based on vegetable oil formulations, including benzoates not
emulsified sauces, dressings, sauces based on over 1 g/kg
vegetable oil formulations, mayonnaises,

mayonnaise sauces, creams based on vegetable

oil formulations with fat content of less than

60%

Marinated, salted or oiled vegetables (except 2 g/kg
for black olives)

Tomato products (except for juice products) 1 g/kg
Black olives (olives) and products therefrom; 1 g/kg

including benzoates not
over 500 mg/kg

Sugar glazed (candied) fruit and vegetables;

1 g/kg

Jam, fruit jelly, jelly, marmalade with low
sugar content and sugarless of paste-like
consistency

1 g/kg
including benzoates not
over 500 mg/kg

Chewing gum

1.5g/kg




Semi-preserved foods from fish, including 2 g/kg

caviar

Salted and dried fish 200 mg/kg

Crustaceans and mollusca boiled 2 g/kg
including benzoates not

over 1 g/kg

Emulsified sauces based on vegetable oil 1 g/kg

formulations, mayonnaises, dressings, including benzoates not

mayonnaise sauces, creams based on vegetable over 500 mg/kg;

oil formulations with fat content of 60% and

over

Emulsified sauces based on vegetable oil 2 g/kg

formulations, mayonnaises, dressings, creams | including benzoates not

based on vegetable oil formulations with fat over 1 g/kg;

content of less than 60%

Non-emulsified sauces 1 g/kg

Liquid egg products (egg white, egg yolk, 5 g/kg

whole egg)

Ready-to-serve salads 1.5g/kg

Mustard 1 g/kg

Spices and seasonings 1 g/kg

Food products of dietetic therapeutic and 1.5 g/kg

protective nutrition (except for child products),

dietetic mixtures for body weight reduction

Flavored non-alcoholic beverages 400 mg/kg

including sorbates not
over 250 mg/kg,
benzoates not over 150
mg/Kkg;

Alcoholic beverages with alcohol content of
less than 15 volume %

400 mg/kg
including not over 200
mg/kg of each additive;

Liquid concentrates: tea, fruit, from herbal 600 mg/kg
infusions

Thin soups and broths, except for preserved 500 mg/kg
Sugary confectionery, sweets, chocolate with 1.5g/kg

filling

Dried meat products (surface treatment)

in accordance with TD

Flavorings

1.5g/kg

Beer in kegs with added (over 0.5%) sugar and
(or) fruit juice or and juice concentrate for the
purpose of fermentation

400 mg/kg

Biologically active food additives, powder-like
containing preparations of vitamin A or
vitamins A and D

1 g/kg (In ready-
prepared products)

Biologically active food additives, liquid

2 g/kg




Sorbic acid and sorbates (E200, E201, E202,
E203)

combined with

parabens (E214, E215, E218, E219) —
separate or combined, in terms of sorbic and
benzoic acids, respectively

Jelly covering meat products (boiled, salted,
dried), purees

1 g/kg

Dry breakfast cereals (snacks) based on cereal
grains and potatoes covered with nuts

1 g/kg
including parabens not
over 300 mg/kg

Sugary confectionery, sweets, chocolate with
filling

1.5g/kg
including parabens not
over 300 mg/kg;

Dried meat products (surface treatment)

in accordance with TD

Sorbic acid and sorbates (E200, E201, E202,
E203)

combined with benzoic acid and benzoates
(E210, E211, E212, 213) and parabens (E214,
E215, E218, E219) —

separate or combined, in terms of sorbic and
benzoic acids, respectively

Dried meat products (surface treatment)

in accordance with TD

Sugary confectionery, sweets, chocolate with
filling

1.5g/kg
including parabens not
over 300 mg/kg;

Acetic acid

(E260) and its acetate salts:
with base K (E261),

Ca (E263),

Na (E262)

In accordance with TD

in accordance with TD

See Annex No. 7, 12, and 15

orto-Phenylphenol (E231),

sodium o-Phenylphenol (E232) —
separate or combined in terms of orto-
Phenylphenol

Citrus fruit (surface treatment)

12 mg/kg

Note:

! — the maximum level of potassium and sodium nitrites in food products shall mean the residual
quantity thereof which may be detected in products acquired in retail trade network. Upon
simultaneous use of nitrates and nitrites as part of curing mixtures the maximum level of nitrites
in such products shall include nitrites produced from nitrates, as well.




Annex 9

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Food Products, which cannot be Produced with the Use of Coloring Agents!

It shall not be allowed to use coloring agents upon production of the following food
products:

1) non-processed food products;

2) pasteurized or heat-treated milk, non-flavored chocolate milk;

3) non-flavored cultured milk products, buttermilk;

4) non-flavored preserved, concentrated and condensed milk and cream;

5) fresh, dried and preserved vegetables (except for the black olives), fruit, mushrooms,
including purees and pastes;

6) eggs and egg products (coloring agents specified in Annex 11 hereto shall not be
allowed for coloring of paskha egg shells);

7) meat, poultry, game, fish, crustaceans, mollusks, whole or cut in pieces, or ground,
including filling, without addition of other ingredients, raw;

8) flour, groats, starches;

9) fresh, dried, preserved fruit, vegetables, mushrooms (including pastes and purees);
juice products (except for juice-containing beverages), pastes, purees;

10) tomato paste and sauce, preserved tomatoes;

11) sugar, glucose, fructose, lactose;

12) honey;

13) cocoa products, chocolate ingredients in confectionary and other products;

14) pasta;

15) roasted coffee, chicory, tea and extracts therefrom; tea, vegetable and fruit
preparations for infusions and soluble mixtures thereof;

16) malt and malt beverages;

17) spices and mixtures therefrom;

18) table salt, salt substitutes;

19) bottled potable water;

20) wine, fruit alcohol, fruit alcoholic beverages and wine vinegar;

21) butter and fat of animal origin, straight-run and cold-pressed vegetable oils;

22) non-flavored aged and non-aged cheeses;

23) bread;

24) specific food products for nutrition of healthy and sick children of up to three years of
age.

Note:
' — except for the events specified in Annexes 10 and 11 to the present Technical Regulation.



Annex 10

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Food Products with Certain Coloring Agents Allowed for Use in their Production

Food products name

Food additive name

Maximum level in

products
Malt bread Caramel (E150 a, b, ¢, d) in accordance with TD
Beer, cider Caramel (E150 a, b, ¢, d) in accordance with TD

Cow (dairy) butter, including with reduced fat
content; rendered cow butter

Carotenes (E160a)

in accordance with TD

Margarines, specialty fats, milk fat replacers,
cocoa butter equivalents, SOS cocoa butter
improvers, POP cocoa butter substitutes,

Annato (E160b, bixin, norbixin)

10 mg/kg*

Carotenes (E160a)

25 mg/kg

nonlauric untemperable cocoa butter substitutes, |Curcumin (E100) 5 mg/kg (shall be
lauric untemperable cocoa butter substitutes determined by the total
curcumin)
Vegetable oil and butter sprea_ds, vegetable fat  |Curcumin (E100) 10 mg/kg
prads et epelatle M AU Ribotlain E101 )
Carmines (E120) 500 mg/kg
Caramel (E150 b, c, d) 500 mg/kg
Carotenes (E160a, 1) 1000 mg/kg
Carotenes (E160a, ii) 35 mg/kg
Carotenes (E160a, iii)
beta-apo-8'-Carotenal (c30) (e160e)
beta-apo-8'-Carotenoic acid (c30) of ethyl
ester (E160f)
Flavored processed cheeses Annato (E160b, bixin, norbixin) 100 mg/kg
Some types of cheeses prodL_Jced under thg Annato (E160b, bixin, norbixin) 15 mg/kg*
{)c())r(;;ulatlons agreed upon with the authorized Annato (E160b, bixin, norbixin) 50 mg/kg’
Carmines (E120) 125 mg/kg

Anthocyanins (E163)

in accordance with TD

Carotenes (E160a)

in accordance with TD

Paprika extract, capsanthin, capsorubin
(E160c)

in accordance with TD

Vegetable carbon (E153)

in accordance with TD

Chlorophyll (E140) and copper complexes
thereof (E141 i, ii)

in accordance with TD

Vinegar

Caramel (E150 a, b, ¢, d)

in accordance with TD

Whisky, grain and wine alcohol, rum, brandy

Caramel (E150 a, b, ¢, d)

in accordance with Tl




Flavored wines and flavored wine-based
beverages produced under the formulations
agreed upon with the authorized body

Caramel (E150 a, b, ¢, d)

in accordance with TD

Bitter soda beverages and bitter wines produced
under the formulations agreed upon with the
authorized body

Caramel (E150 a, b, ¢, d)

in accordance with TD

Curcumin (E100),
Riboflavins (E101 i, i),
Tartrazine (E102),

Ponseau 4R (E124),
Azorubine (E122),
Quinoline yellow (E104),
Allura red AC (E129),
Carmines (E120),

Sunset yellow FCF (E110) —
separate or combined

100 mg/I

Vinegar, pickled or oiled vegetables, except for
olives

Anthocyanins (E163)

in accordance with TD

Carotenes (E160a)

in accordance with TD

Beet red (E162)

in accordance with TD

Riboflavins (E101)

in accordance with TD

Caramel (E150 a, b, ¢, d)

in accordance with TD

Chlorophylls, chlorophyllins (E140) and
copper complexes thereof (E141)

in accordance with TD

Dry breakfast cereals from grains, extruded and
inflated and (or) flavored with fruit

Annato (E160b, bixin, norbixin)

25 mg/kg*

Carotenes (E160a)

in accordance with TD

Paprika oleoresins (extracts) (E160c,
capsanthin, capsorubin)

in accordance with TD

Caramel (E150c)

in accordance with TD

Anthocyanins (E163),
Carmines (E120),
Beet red (E162) —
separate or combined

200 mg/kg

Jams, jelly, confitures, including with slices of
fruit and other similar products of fruit
processing, including low-calorie products

Anthocyanins (E163)

in accordance with TD

Carotenes (E160a)

in accordance with TD

Beet red (E162, betanin)

in accordance with TD

Curcumin (E100)

in accordance with TD

Paprika extract, capsanthin, capsorubin
(E160c)

in accordance with TD

Caramel (E150 a, b, ¢, d)

in accordance with TD

Chlorophylls and chlorophyllins (E140) and
copper complexes thereof (E141)

in accordance with TD

Sunset yellow FCF (E110),
Quinoline yellow (E104),
Green S (E142),

Carmines (E120),
Lycopene (E160d),

Lutein (E161D),

Ponseau 4R (E124) —

100 mg/kg




separate or combined

Sausages, small sausage, boiled sausages,
purees, boiled meat

Curcumin (E100) 20 mg/kg
Carmines (E120) 100 mg/kg
Caramel (E150 a, b, ¢, d) in accordance with TD
Carotenes (E160a) 20 mg/kg
Paprika extract, capsanthin, capsorubin 10 mg/kg

(E160c)

Beet red (E162, betanin)

in accordance with TD

Red rice in accordance with TD
Pork smoked and dried sausages, including with |Carmines (E120) 200 mg/kg
pepper (Chorizo and Salchichon types) Ponscau 4R (E124) 250 mg kg

Red rice in accordance with TD
Sausages with grains and beans content of over |Allura red AC (E129) 25 mg/kg
6%; ground meat products (urban meat) with Carmines (E120) 100 mg/kg

grains, beans and vegetables content of over 4%

Caramel (E150 a, b, c, d)

in accordance with TD

Granulated dried potatoes, cereal

Curcumin (E100)

in accordance with TD

Green peas and purees therefrom, processed and
preserved.

Brilliant blue FCF (E133) 20 mg/kg
Green S (E142) 10 mg/kg
Tartrazine (E102) 100 mg/kg

Note:

! _ total carotenoids in terms of bixin or norbixin.




Annex 11

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)
Hygienic Standards for Use of Coloring Agents
Food additive (index E) Food products Maximum
level in

products
Azorubine (E122, Carmoisin), Flavored non-alcoholic beverages, juice- 100 mg/kg
Allura red AC (E129), containing beverages*
beta-apo-8"-Carotenal (C30) (E160¢), Alcoholic beverages, flavored wines and 200 mg/kg

beta-apo-8’-Carotenoic acid (c30) of ethyl ester
(E1601),

Sunset yellow FCF (E110),
Quinoline yellow (E104),
Green S (E142),

Fast green FCF (143),
Indigotine (E132),

Carmine (E120, Cochineal),
Brown HT (E155),
Curcumin (E100),
Lycopene (E160d),

Lutein (E161b),

Ponseau 4R (E124),
Brilliant blue FCF (E133),
Patent blue V (E131),
Tartrazine (E102),

Brilliant black PN (E151) —
separate or combined

beverages based thereon, fruit wines (still and
sparkling), cider

Glazed fruit and vegetables 200 mg/kg
Preserved (colored) fruit 200 mg/kg
Sugary confectionery* 300 mg/kg
Chewing gum* 300 mg/kg
Decorative coatings 500 mg/kg
Rich bakery and flour confectionery® 200 mg/kg
Milk-based ice-cream, fruit ice’ 150 mg/kg
Desserts, including milk and flavored desserts* 150 mg/kg
Flavored processed cheeses 100 mg/kg
Sauces, sauces based on vegetable oil 500 mg/kg
formulations, mayonnaises, mayonnaise sauces,
creams based on vegetable oil formulations,
seasonings (dry and paste-like), pickles (small
marinated vegetables), etc.
Mustard 300 mg/kg
Fish and crustacean pastes 100 mg/kg
Crustaceans — boiled intermediate products 250 mg/kg
Imitation salmon 500 mg/kg
Surimi minced fish 500 mg/kg
Fish caviar 300 mg/kg
Smoked fish 100 mg/kg
Dry snacks (snacks) based on potatoes, grains
or starch, with spices:
-extruded or gun-puffed spicy snacks 200 mg/kg
-other spicy snack products, including nuts 100 mg/kg

Edible coatings of cheeses and sausages

in accordance
with TD




Dietetic total mixed food rations, including for 50 mg/kg
body weight control
Biologically active food additives:
- solid 300 mg/kg
- liquid 100 mg/kg
Soups 50 mg/kg
Meat and fish analogues based on vegetable 100 mg/kg
proteins
Annato extracts (E160b, bixin, norbixin) Margarines, spreads and rendered mixtures, 10 mg/kg®
specialty fats, milk fat replacers, cocoa butter
equivalents, SOS cocoa butter improvers, POP
cocoa butter substitutes, non-lauric
untemperable cocoa butter substitutes, lauric
untemperable cocoa butter substitutes, dried
fats
Food service ice, fruit ice, fruit ice-cream 20 mg/kg
Decorative products and casings 20 mg/kg?
Rich bakery and flour confectionery 10 mg/kg?
Liqueurs and fortified beverages with alcohol 10 mg/kg?
content of less than 15 volume %
Cheeses 15 mg/kg?
Desserts, including milk-based ice-cream 10 mg/kg
Cheese coatings (edible) 20 mg/kg®
Smoked fish 10 mg/kg®
Dry snacks (snacks) based on potatoes, grains
or starch, with spices
- extruded or gun-puffed spicy snacks 200 mg/kg
- other spicy snack products, including nuts | 100 mg/kg
Dry breakfast cereals from grains, extruded and 25 mg/kg®
gun-puffed and (or) flavored with fruit,
Chewing gum 300 mg/kg
Anthocyanins (E163), In accordance with TD? in accordance
with TD

Titanium dioxide (E171),

Calcium carbonate (E170),

Carotenes (E160a),

Beet red (E162, betanin),

Paprika extract, capsanthin, capsorubin (E160c),
Iron oxides and hydroxides (E172),
Riboflavin (E101),

Caramel (E150a, E1508, E150c, E150d),
Tannins, food grade (E181),

Vegetable carbon (E153),

Chlorophylls and chlorophyllins (E140),
Copper complexes of chlorophylls and
chlorophyllins (E141)

See Annexes No. 3 and 7




Canthaxanthin (E161g) Strasbourg sausages 15 mg/kg
Red rice Meat products in accordance
with TD
Silver (E174), Sugary confectionery, chocoloate (surface of in accordance
Gold (E175) decorative ingredients of confectionary sets, with TD
cakes, etc.)
Liqueurs, vodka in accordance
with TD
Note:

! —for non-alcoholic and juice-containing beverages, confectionary and bakery products,
desserts, ice-cream and fruit ice the use of each of Azorubine (E122), Sunset Yellow FCF
(E110), Brown HT (E155), Ponseau 4R (E124) coloring agents must not exceed 50 mg/kg.

2 total carotenoids in terms of bixin or norbixin.
*— it shall be allowed to use the specified coloring agents for productions of all food products

except for the products specified in Annex 9, and as for the food products specified in Annex 10,
coloring agents content shall be regulated.




Annex 12

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hyagienic Standards of the Application of Carrying Agents

Food additive (index E)

Food products

Maximum level in
products

Agar (E406)

In accordance with TD

in accordance with TD

See Annex No. 15

Alginic acid (E400) and its alginate salts:
with base NH4 (E403),

K (E402),

Ca (E404),

Na (E401)

In accordance with TD

in accordance with TD

See Annex No. 15

Aluminum silicate (E559, kaolin)

Coloring agents

5g/100 g

See Annex No. 3

Potassium aluminum silicate (ES55)

Coloring agents titanium dioxide (E170) and
iron oxides and hydroxides (E171)

not over 90% as
related to the coloring
agent

Calcium acetates (E263)

In accordance with TD

in accordance with TD

See Annex No. 7, 8, 15

Benzyl alcohol (E1519) — Flavorings: in accordance with TD
in food products (from all sources) both -for liqueurs, flavored wines, flavored 100 mg/I
ready-prepared, and restored in accordance beverages and wine-based cocktails
with the manufacturer’s instruction -for confectionary, including chocolate and 250 mg/kg
bakery products
Bentonite (E558)\ Coloring agents 50/100 g
See Annex No. 3
Beeswax (E901) Coloring agents | in accordance with TD
See Annex No. 6
Glycerol (E422) In accordance with TD | in accordance with TD

See Annex No. 5

Glycine (E640) and its sodium salt

In accordance with TD

in accordance with TD

See Annex No. 16

Potassium gluconate (E577)

In accordance with TD

in accordance with TD

See Annexes No. 4, 7

Guar gum (E412)

In accordance with TD

in accordance with TD

See Annex No. 15

Gym arabic (E414, acacia gum)

In accordance with TD

in accordance with TD

See Annex No. 15

Diacetin (E1517, glyceryl diacetat)

See Triacetin (E1518)

Silicon dioxide amorphous (E551)

Emulsifying agents, coloring agents

5g/100 g

Coloring agents titanium dioxide (E171) and
iron oxides and hydroxides (E172)

not over 90% as
related to the coloring
agent

See Annex No. 3

Fatty acids (E570)

Glazing agents for fruits

|

in accordance with TD

See Annex No. 15

Isomaltitol, isomalt (E953),
xylitol (E967),

In accordance with TD

|

in accordance with TD

See Annexes No. 13 and 15




lactitol (E966),

maltitol and maltitol syrup (E965),
mannitol (E421),

sorbitol (E420),

erythritol (E968)

Potassium, calcium and sodium salts of fatty
acids (E470)

Glazing agents for fruits |

in accordance with TD

See Annexes No. 3 and 15

Carob bean gum (E410)

In accordance with TD |

in accordance with TD

See Annex No. 15

Potassium carbonates (E501),
calcium carbonate (E170),
magnesium carbonates (E504)

In accordance with TD |

in accordance with TD

See Annex No. 3, 7, 11, 15 and 17

Carrageenan (E407, E407a)

In accordance with TD |

in accordance with TD

See Annex No. 15

Castor oil (E1503)

In accordance with TD |

in accordance with TD

See Annex No. 3 and 6

Konjac, Konjac flour (E425),
konjac gum (E425i),
konjac glucomannane (E425ii)

In accordance with TD |

in accordance with TD

See Annex No. 15

Modified starches: acetylated starch (E1420),
acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
acetylated oxidized starch (E1451),
distarch phosphate (E1412),

monostarch phosphate (E1410),

oxidized starch (E1404),

hydroxypropyl distarch phosphate (E1442),
hydroxypropyl starch (E1440),

phosphated distarch phosphate (E1413),
starch sodium Octenyl succinate (E1450)

In accordance with TD |

in accordance with TD

See Annex No. 15

Xantan gum (E415)

In accordance with TD |

in accordance with TD

See Annex No. 15

Lecithins (E322)

Glazing agents for fruits Coloring agents and
fat-soluble antioxidants

in accordance with TD

See Annex No. 15

Marnuessie conu fatty acids (E470)

Coloring agents and fat-soluble antioxidants |

in accordance with TD

See Annexes No. 3 and 15

Mono- and diglycerides of fatty acids (E471)

Glazing agents for fruits, Coloring agents and
fat-soluble antioxidants

in accordance with TD

Pectins (E440)

In accordance with TD

in accordance with TD

See Annex No. 15

Polydextroses (E1200)

In accordance with TD |

in accordance with TD

See Annex No. 15

Polyvinylpyrrolidone (E1201)
Polyvinylpolypyrrolidone (E1202)

Sweetening agents |

in accordance with TD

See Annex No. 15

Polydimethylsiloxane (E900)

Glazing agents for fruits |

in accordance with TD

See Annexes No. 3 and 15

Polyoxyethylene sorbitans (polyoxyethylene
sorbitan esters of fatty acids, tweens):
polyoxyethylene sorbitan (20) monolaurate
(E432, tween 20),

polyoxyethylene sorbitan (20) monooleate
(E433, tween 80),

polyoxyethylene sorbitan (20) monopalmitate
(E434, tween 40),

Coloring agents and fat-soluble antioxidants
Glazing agents for fruits Defoaming agents

in accordance with TD

See Annex No. 15




polyoxyethylene sorbitan (20) monostearate
(E435, tween 60),

polyoxyethylene (20) sorbitan tristearate
(E436, tween 65)

Polyethylene glycol (E1521)

Table sweetening agents | 10 g/kg

See Annexes No. 6 and 15

Propylene glycol (E1520, propane-1,2-diol)

Antioxidants Coloring agents Emulsifying
agents Enzymatic preparations

1 g/kg in food
products

See Triacetin (E1518)

Propylene glycol alginate (E405)

In accordance with TD in accordance with TD

See Annex No. 15

Calcium silicate (E552)

Emulsifying agents, coloring agents 5¢/100 g

not over 90% as
related to the coloring
agent

Coloring agents titanium dioxide (E171) and
iron oxides and hydroxides (E172)

See Annex No. 3

Sorbitans, fatty acid esters of sorbitol,
(E491E495, SPANs):

sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),
sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopalmitate (E495, SPAN 40)

Coloring agents Defoaming agents Glazing in accordance with TD

agents for fruits

See Annex No. 15

Ammonium sulphates (E517),
potassium sulphates (E515),
calcium sulphates (E516),
sodium sulphates (E514)

In accordance with TD | in accordance with TD

See Annex No. 5 and 7

Talc (E553iii)

Coloring agents | 5 /100 g

See Annex No. 3

Tragacanth (E413)

In accordance with TD | in accordance with TD

See Annex No. 15

Triacetin (E1518, glyceryl triacetate),
Diacetin (E1517, glyceryl diacetat),

Triethyl citrate (E1505),

Propylene glycol (E1520 propane-1,2diol) —
separate or combined in food products (from
all sources) both ready-prepared and restored
in accordance with the manufacturer’s
instruction

flavorings: in accordance with TD
-for food products 3a/kg
-for beverages except for cream liquor 19/l

(for propylene glycol E1520)

Triethyl citrate (E1505)

See Triacetin (E1518)

See Annex No. 15

Ammoniun salts of phosphatidic acid (E442,
ammonium phosphatides)

Antioxidants | in accordance with TD

See Annex No. 15

Calcium phosphates (E341)

In accordance with TD | in accordance with TD

See Annexes No. 3, Ne 5, Ne 7 and 15

Potassium chloride (E508),
calcium chloride (E509),
magnesium chloride (E511)

In accordance with TD | in accordance with TD

See Annex No. 7

Cellulose (E460):

microcrystalline cellulose (E4601),
powdered cellulose (E460ii)

Modified cellulose:

hydroxypropyl methyl cellulose (E464),

In accordance with TD | in accordance with TD

See Annex No. 15




hydroxypropyl cellulose (E463),
carboxymethyl cellulose,

sodium carboxymethyl cellulose, cellulose
gum (E466),

enzymated carboxymetyl cellulose,
enzymated cellulose gum (E469),

methyl cellulose (E461),

methyl ethyl cellulose (E465)

ethyl cellulose (E462)

crosscaramellose (cross-linked sodium Sweetening agents in accordance with TD
carboxymethyl cellulose), E468

In accordance with TD 1 g/kg

beta-Cyclodextrin (E459) See Annex No. 15

Potassium citrates (E332), In accordance with TD | in accordance with TD

sodium citrates (E331) See Annexes No. 4 and 7

Diacetyltartaric and fatty acid esters of Coloring agents and fat-soluble antioxidants | in accordance with TD

glycerol (E472¢) See Annex No. 15
Acetic and fatty acid esters of glycerol
(E472a)

Polyglycerol esters of fatty acids (E475)
Sucrose esters of fatty acids (E473)
Citric acid esters of mono — diglycerides
(E472¢)




Annex 13

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)
Hygienic Standards for Use of Sweetening Agents
Food additive Food products Maximum level in
(index E) products
Aspartame (E951) Flavored water-based non-alcoholic beverages, 600 mg/kg
beverages with juice; nectars, juice-containing
beverages; beverages based on milk and milk
products without addition of sugar or of reduced
caloric value
Flavored desserts based on water, grains, fruit, 1 g/kg
vegetables, milk, eggs and fat — without addition of
sugar or of reduced caloric value
Snacks: flavored, ready-prepared, packed dry spicy 500 mg/kg
products based on starch and nuts
Confectionery without addition of sugar 1 g/kg
Confectionery of reduced caloric value or without
addition of sugar:
- based on starch 2 g/kg
- based on cocoa, dried fruit 2 g/kg
Soft spreads, margarines 1 g/kg
Chewing gum without addition of sugar 5.5 g/kg
Ice-cream (except for cream and milk ice-cream), 800 mg/kg
fruit ice — of reduced caloric value or without
addition of sugar
Preserved and pasteurized fruit of reduced caloric 1 g/kg
value or without addition of sugar
Jams, preserves, jelly, fruit jelly of reduced caloric 1 g/kg
value
Products derived from fruit and vegetables of 1 g/kg
reduced caloric value
Fruit and vegetable sweet and sour semi-preserved 300 mg/kg
foods
Sauces, sauces based on vegetable oil formulations, 350 mg/kg
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, mustard, grated
horseradish
Sweet and sour semi-preserved foods from fish, fish 300 mg/kg
marinades, crustaceans and mollusks
Rich bakery and flour confectionery for dietetic 1.7 g/kg
nutrition




Dry breakfast cereals from grains with dietary fibers
content of over 15% or boltings content of at least
20% of reduced caloric value or without addition of
sugar

1g/kg

Soups of reduced caloric value 110 mg/I
Apple and pear cider 600 mg/I
Alcoholic beverages with alcohol content of less 600 mg/I
than 15 volume %
Beverages containing a mixture of non-alcoholic 600 mg/I
beverages and beer or cider, wines, alcoholic
beverages
Non-alcoholic beer or beer with alcohol content of 600 mg/I
not over 1.2 volume %; other types of special beer
Freshening (breath-freshening) microsweets (tablets, 6 g/kg
pastilles) without addition of sugar
Beer of reduced caloric value 25 mg/l
Dietetic products, including for body weight 800 mg/kg
reduction
Biologically active food additives:
-liquid 600 mg/kg
-solid 2 g/kg
-vitamins and mineral substances in the form of 5.5 g/kg
syrups and chewable tablets
Salt of aspartame-acesulfame (E962) — |Flavored non-alcoholic water-based beverages, 350 mg AC/I

the maximum content level in a product:
potassium acesulfame — AC,
aspartame — AS*

beverages with juice; nectars, juice-containing
beverages; beverages based on milk and milk
products without addition of sugar or of reduced
caloric value

Flavored desserts based on water, grains, fruit,
vegetables, milk, eggs and fat — without addition of
sugar or of reduced caloric value

350 mg AC/kg

Snacks: flavored, ready-prepared, packed dry spicy
products based on starch and nuts

500 mg AC/kg

Confectionery without addition of sugar 500 mg AC/kg
Confectionery of reduced caloric value or without 1 g AC/kg 500 mg
addition of sugar: -based on starch -based on cocoa, AC/kg

dried fruit

Soft spreads and margarines 1 g AS/kg
Chewing gum without addition of sugar 29 AC/kg
Ice-cream (except for cream and milk ice-cream), 800 mg AS/kg

fruit ice — of reduced caloric value or without
addition of sugar

Preserved and pasteurized fruit of reduced caloric
value or without addition of sugar

350 mg AC/kg

Jams, preserves, jelly, fruit jelly of reduced caloric

1 g AS/kg




value

Products derived from fruit and vegetables of
reduced caloric value

350 mg AC/kg

Fruit and vegetable sweet and sour semi-preserved
foods

200 mg AC/kg

Sauces, sauces based on vegetable oil formulations,
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, mustard, grated
horseradish

350 mg AS/kg

Sweet and sour semi-preserved foods from fish, fish
marinades, crustaceans and mollusks

200 mg AC/kg

Dry breakfast cereals from grains with dietary fibers 1 g AS/kg
content of over 15% or boltings content of at least

20% of reduced caloric value or without addition of

sugar

Soups of reduced caloric value 110 mg AS/I
Alcoholic beverages with alcohol content of less 350 mg AC/I
than 15 volume %

Apple and pear cider 350 mg AC/I
Beverages containing a mixture of non-alcoholic 350 mg AC/I
beverages and beer or cider (apple, pear cider),

wines, alcoholic beverages

Non-alcoholic beer or with alcohol content of not 350 mg AC/I
over 1.2 volume %; other types of special beer

Beer of reduced caloric value 25 mg AS/I
Freshening (breath and throat freshening) 2,59 AC/kg
microsweets (tablets, pastilles) without addition of

sugar

Rich bakery and flour confectionery for dietetic 1 g AC/kg

nutrition

Dietetic products, including for body weight
reduction

450 mg AC/kg

Biologically active food additives:

- liquid 350 mg AC/kg
- solid 500 mg AC/kg
- vitamins and mineral substances in the form of 29 ACl/kg

syrups and chewable tablets

Acesulfame potassium (E950) Flavored non-alcoholic water-based beverages, 350 mg/kg

beverages with juice; nectars, juice-containing

beverages; beverages based on milk and milk

products without addition of sugar or of reduced

caloric value

Flavored desserts based on water, grains, fruit, 350 mg/kg

vegetables, milk, eggs and fat — without addition of

sugar or of reduced caloric value

Snacks: flavored, ready-prepared, packed dry spicy 350 mg/kg

products based on starch and nuts




Confectionery without addition of sugar 500 mg/kg
Confectionery of reduced caloric value or without
addition of sugar:

- based on starch 1 g/kg

- based on cocoa, dried fruit 500 mg/kg
Soft spreads and margarines 1 g/kg
Chewing gum without addition of sugar 2 g/kg
Ice-cream (except for cream and milk ice-cream), 800 mg/kg
fruit ice of reduced caloric value or without addition
of sugar
Preserved and pasteurized fruit of reduced caloric 350 mg/kg
value or without addition of sugar
Jams, preserves, jelly, fruit jelly of reduced caloric 1 g/kg
value
Products derived from fruit and vegetables of 350 mg/kg
reduced caloric value
Fruit and vegetable sweet and sour semi-preserved 200 mg/kg
foods
Sweet and sour semi-preserved foods from fish, fish 200 mg/kg
marinades, crustaceans and mollusks
Rich bakery and flour confectionery for dietetic 1 g/kg
nutrition
Dry breakfast cereals from grains with dietary fibers 1.2 g/kg
content of over 15% or boltings content of at least
20%, of reduced caloric value or without addition of
sugar
Soups of reduced caloric value 110 mg/I
Apple and pear cider 350 mg/I
Alcoholic beverages with alcohol content of less 350 mg/kg
than 15 volume %
Beverages containing a mixture of non-alcoholic 350 mg/kg
beverages and beer or cider, wines and alcoholic
beverages
Non-alcoholic beer or with alcohol content of not 350 mg /I
over 1.2 volume %; other types of special beer
Freshening (breath-freshening) microsweets (tablets, 2.5 g/kg
pastilles) without addition of sugar
Ice-cream wafers and cones without addition of 2 g/kg
sugar
Sweets in the form of tablets of reduced caloric 500 mg/kg
value
Beer of reduced caloric value 25 mg/l
Sauces, sauces based on vegetable oil formulations, 350 mg/kg

mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, mustard, grated
horseradish




Dietetic products, including for body weight 450 mg/kg

reduction

Biologically active food additives:
- liquid 350 mg/kg
- solid 500mg/kg
- vitamins and mineral substances in the form of 2 g/kg

syrups and chewable tablets

Polyatomic alcohols — polyols:
maltitol and maltitol syrup (E965),
isomaltitol (E953),

mannitol (E421),

sorbitol (E420),

xylitol (E967),

lactitol (E966),

erythritol (E 968)

Desserts and similar products: flavored water-based,
based on milk and milk products, based on products
derived from fruit and vegetables, grains, eggs, fat —
of reduced caloric value or without addition of sugar

In accordance with TD

Dry breakfast cereals based on products derived
from grains — of reduced caloric value or without
addition of sugar

In accordance with TD

Ice-cream (except for cream and milk ice-cream),
fruit ice — of reduced caloric value or without
addition of sugar

In accordance with TD

Jam, preserves, fruit jelly, jelly products, glazed
sugar fruit, fruit products (except for the products
designated for production of beverages based on
fruit and juice) — of reduced caloric value or without
addition of sugar

In accordance with TD

Confectionery: sweets including caramel, cocoa
products without addition of sugar Confectionery
based on dried fruit and starch of reduced caloric
value or without addition of sugar

In accordance with TD

Rich bakery and flour confectionery of reduced
caloric value or without addition of sugar

In accordance with TD

Chewing gum

In accordance with TD

Sauces, sauces based on vegetable oil formulations,
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, mustard, grated
horseradish

In accordance with TD

Solid dietetic products and biologically active food
additives

In accordance with TD

Neohesperidine dihydrochalcone (E959)

Flavored water-based non-alcoholic beverages,
beverages with juice; nectars, juice-containing
beverages; beverages based on milk and milk
products without addition of sugar or of reduced
caloric value

30 mg/kg

Flavored desserts based on water, grains, fruit,
vegetables, milk, eggs and fat without addition of
sugar or of reduced caloric value

50 mg/kg

Snacks: flavored, ready-prepared, packed dry spicy
products based on starch and nuts

50 mg/kg

Confectionery without addition of sugar

100 mg/kg

Confectionery of reduced caloric value or without




addition of sugar:

- based on starch 150 mg/kg
- based on cocoa, dried fruit 100 mg/kg
Soft spreads and margarines 50 mg/kg
Chewing gum without addition of sugar 400 mg/kg
Freshening (breath-freshening) microsweets (tablets, 400 mg/kg
pastilles) without addition of sugar

Ice-cream (except for cream and milk ice-cream), 50 mg/kg
fruit ice of reduced caloric value or without addition

of sugar

Preserved and pasteurized fruit of reduced caloric 50 mg/kg
value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 50 mg/kg
value

Products derived from fruit and vegetables of 50 mg/kg
reduced caloric value

Fruit and vegetable sweet and sour semi-preserved 100 mg/kg
foods

Sweet and sour semi-preserved foods from fish, fish 30 mg/kg
marinades, crustaceans and mollusks

Rich bakery and flour confectionery for dietetic 150 mg/kg
nutrition

Dry breakfast cereals from grains with dietary fibers 50 mg/kg
content of over 15% or boltings content of at least

20%, of reduced caloric value or without addition of

sugar

Soups of reduced caloric value 50 mg/kg
Apple and pear cider 20 mg/l
Alcoholic beverages with alcohol content of less 30 mg/kg
than 15 volume %

Beverages containing a mixture of non-alcoholic 30 mg/kg
beverages and beer or cider, wines, alcoholic

beverages

Non-alcoholic beer or with alcohol content of not 10 mg/l
over 1.2 volume %; other types of special beer

Ice-cream wafers and cones without addition of 50 mg/kg
sugar

Beer of reduced caloric value 10 mg/kg
Sauces, sauces based on vegetable oil formulations, 50 mg/kg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations, mustard, grated

horseradish

Dietetic products, including for body weight 100 mg/kg

reduction

Neotame (E961)

Biologically active food additives:




- liquid 50 mg/kg
- solid 100 mg/kg
- vitamins and mineral substances in the form of 400 mg/kg
syrups and chewable tablets.

Flavored non-alcoholic beverages based on water, 20 mg/kg
fruit juices, milk and milk products without addition

of sugar or of reduced caloric value

Flavored desserts based on water, grains, fruit, 32 mg/kg
vegetables, milk, eggs and fat, without addition of

sugar or of reduced caloric value

Snacks: flavored, ready-prepared, packed dry spicy 18 mg/kg
products based on starch and nuts

Sweets in the form of tablets (pastilles) of reduced 15 mg/kg
caloric value

Confectionery without addition of sugar 32 mg/kg
Confectionery of reduced caloric value or without

addition of sugar:

based on starch 65 mg/kg
based on cocoa, dried fruit 65 mg/kg
Soft spreads and margarines 32 mg/kg
Chewing gum without addition of sugar 250 mg/kg
Ice-cream (except for cream and milk ice-cream), 26 mg/kg
fruit ice — of reduced caloric value or without

addition of sugar

Ice-cream wafers and cones without addition of 60 mg/kg
sugar (cream and milk ice-cream)

Preserved and pasteurized fruit of reduced caloric 32 mg/kg
value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 32 mg/kg
value

Products derived from fruit and vegetables of 32 mg/kg
reduced caloric value

Fruit and vegetable sweet and sour semi-preserved 10 mg/kg
foods

Sauces, sauces based on vegetable oil formulations, 12 mg/kg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations, mustard, grated

horseradish

Sweet and sour semi-preserved foods from fish, fish 10 mg/kg
marinades, crustaceans and mollusks

Dry breakfast cereals from grains with dietary fibers 32 mg/kg
content of over 15% or boltings content of at least

20% of reduced caloric value or without addition of

sugar

Soups of reduced caloric value 5 mgl/l
Alcoholic beverages with alcohol content of less 20 mg/l




than 15 volume %

Apple and pear cider 20 mg/l
Beverages containing a mixture of non-alcoholic 20 mg/l
beverages and beer or cider (apple, pear cider),

wines, alcoholic beverages

Non-alcoholic beer or with alcohol content of not 20 mg/l
over 1.2 volume %; other types of special beer

Beer of reduced caloric value 1 mg/l
Freshening (breath-freshening) microsweets (tablets, 200 mg/kg
pastilles) without addition of sugar

Highly-flavored (throat) pastilles without addition of 65 mg/kg
sugar

Rich bakery and flour confectionery for dietetic 55 mg/kg
nutrition

Dietetic products for body weight reduction 26 mg/kg
Dietetic products, including for body weight 32 mg/kg
reduction

Biologically active food additives:

liquid 20 mg/kg
solid 60 mg/kg
vitamins and mineral substances in the form of 185 mg/kg

syrups and chewable tablets

Table sweetening agents

In accordance with T1

Saccarin and its Na, K, Ca salts (E954) —
separate or combined in terms of
saccarin

Flavored non-alcoholic water-based beverages, 80 mg/kg
beverages with juice; nectars, juice-containing

beverages; beverages based on milk and milk

products without addition of sugar or of reduced

caloric value

Flavored desserts based on water, grains, fruit, 100 mg/kg
vegetables, milk, eggs and fat without addition of

sugar or of reduced caloric value

Snacks: flavored, ready-prepared, packed dry spicy 100 mg/kg
products based on starch and nuts

Confectionery without addition of sugar 500 mg/kg
Confectionery of reduced caloric value or without

addition of sugar:

- based on starch 300 mg/kg
- based on cocoa, dried fruit 500 mg/kg
Soft spreads and margarines 200 mg/kg
Chewing gum without addition of sugar 1.2 g/kg
Ice-cream (except for cream and milk ice-cream), 100 mg/kg

fruit ice of reduced caloric value or without addition
of sugar

Preserved and pasteurized fruit of reduced caloric

200 mg/kg




value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 200 mg/kg
value

Products derived from fruit and vegetables of 200 mg/kg
reduced caloric value

Fruit and vegetable sweet and sour semi-preserved 160 mg/kg
foods

Sweet and sour semi-preserved foods from fish, fish 160 mg/kg
marinades, crustaceans and mollusks

Rich bakery and flour confectionery for dietetic 170 mg/kg
nutrition

Dry breakfast cereals from grains with dietary fibers 100 mg/kg
content of over 15% or boltings content of at least

20%, of reduced caloric value or without addition of

sugar

Soups of reduced caloric value 110 mg/kg
Apple and pear cider 80 mg/l
Alcoholic beverages with alcohol content of less 80 mg/kg
than 15 volume %

Beverages containing a mixture of non-alcoholic 80 mg/kg
beverages and beer or cider, wines, alcoholic

beverages

Non-alcoholic beer or with alcohol content of not 80 mg/l
over 1.2 volume %; other types of special beer

Cooling (breath-freshening) microsweets (tablets, 3 0/kg
pastilles) without addition of sugar

Ice-cream wafers and cones without addition of 800 mg/kg
sugar

Mustard 320 mg/kg
Sauces, sauces based on vegetable oil formulations, 160 mg/kg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations

Mustard, grated horseradish 320 mg/kg
Dietetic products, including for body weight 240 mg/kg
reduction

Biologically active food additives:

- liquid 80 mg/kg
- solid 500 mg/kg
-vitamins and mineral substances in the form of 1.2 g/kg

syrups and chewable tablets

Steviol glycosides (E960), stevia, leaves
powder and syrup therefrom, stevia
extracts

Flavored non-alcoholic water-based beverages,
beverages with juice; nectars, juice-containing
beverages; beverages based on milk and milk
products without addition of sugar or of reduced
caloric value; alcoholic beverages, bakery products

In accordance with TD




and confectionery, fruit filling agents, cultured milk
products, ice-cream, preserved fruit and berries,
sauces, sauces based on vegetable oil formulations,
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations

Sucralose (E955,
trichlorogalactosucrose)

Flavored non-alcoholic water-based beverages, 300 mg/kg
beverages with juice; nectars, juice-containing

beverages; beverages based on milk and milk

products without addition of sugar or of reduced

caloric value

Flavored desserts based on water, grains, fruit, 400 mg/kg
vegetables, milk, eggs and fat, without addition of

sugar or of reduced caloric value

Snacks: flavored, ready-prepared, packed dry spicy 200 mg/kg
products based on starch and nuts

Confectionery in the form of tablets (pastilles) of 200 mg/kg
reduced caloric value

Confectionery without addition of sugar 1 g/kg
Confectionery of reduced caloric value or without

addition of sugar:

based on starch 1 g/kg
based on cocoa, dried fruit 800 mg/kg
Soft spreads and margarines 400 mg/kg
Chewing gum without addition of sugar 3 g/kg
Ice-cream (except for cream and milk ice-cream), 320 mg/kg
fruit ice — of reduced caloric value or without

addition of sugar

Ice-cream wafers and cones without addition of 800 mg/kg
sugar (cream and milk ice-cream)

Preserved and pasteurized fruit of reduced caloric 400 mg/kg
value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 400 mg/kg
value

Products derived from fruit and vegetables of 400 mg/kg
reduced caloric value

Fruit and vegetable sweet and sour semi-preserved 180 mg/kg
foods

Sauces, sauces based on vegetable oil formulations, 450 mg/Kkg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations

Mustard, grated horseradish 320 mg/kg
Mustard 140 mg/kg
Sweet and sour semi-preserved foods from fish, fish 120 mg/kg
marinades, crustaceans and mollusks

Dry breakfast cereals from grains with dietary fibers 400 mg/kg

content of over 15% or boltings content of at least
20%, of reduced caloric value or without addition of




sugar

Soups of reduced caloric value 45 mg/l
Alcoholic beverages with alcohol content of less 250 mg/I
than 15 volume %
Apple and pear cider 50 mg/l
Beverages containing a mixture of non-alcoholic 250 mg/I
beverages and beer or cider (apple, pear cider),
wines, alcoholic beverages
Non-alcoholic beer or with alcohol content of not 250 mg/I
over 1.2 volume %; other types of special beer
Beer of reduced caloric value 10 mg/l
Freshening (breath-freshening) microsweets (tablets, 2.4 glkg
pastilles) without addition of sugar
Rich bakery and flour confectionery for dietetic 700 mg/kg
nutrition
Dietetic products including for body weight 320 mg/kg
reduction
Dietetic products for therapeutic nutrition 400 mg/kg
Biologically active food additives:
liquid 240 mg/kg
solid 800 mg/kg
vitamins and mineral substances in the form of 2.4 glkg
syrups and chewable tablets

Thaumatin (E957) Confectionery without addition of sugar 50 mg/kg
Confectionery based on cocoa and dried fruit of 50 mg/kg
reduced caloric value or without addition of sugar
Chewing gum without addition of sugar 50 mg/kg
Ice-cream (except for milk and cream ice-cream), 50 mg/kg
fruit ice of reduced caloric value or without addition
of sugar
Biologically active food additives: vitamins and 400 mg/kg
mineral substances in the form of syrups and
chewable tablets

Cyclamic acid and its salts: sodium and |Flavored non-alcoholic beverages based on water, 250 mg/kg

calcium cyclamates (E952) — fruit juices, milk and milk products without addition

separate or combined in terms of the of sugar or of reduced caloric value

acid Flavored desserts based on water, grain, fruit, 250 mg/kg
vegetables, milk, eggs and fat — without addition of
sugar or of reduced caloric value
Soft spreads and margarines 500 mg/kg
Preserved and pasteurized fruit of reduced caloric 1 g/kg
value or without addition of sugar
Jams, preserves, fruit jelly of reduced caloric value 1 g/kg
Products derived from fruit and vegetables of 250 mg/kg

reduced caloric value




Rich bakery and flour confectionery for dietetic 1.6 g/kg

nutrition

Beverages containing a mixture of non-alcoholic 250 mg/kg
beverages and beer or cider, wines, alcoholic

beverages

Dietetic products including for body weight 400 mg/kg
reduction

Biologically active food additives:

- liquid 400 mg/kg
- solid 500 mg/kg
- vitamins and mineral substances in the form of 1.25 g/kg

syrups and chewable tablets

Note: ! — the maximum level of the salt of aspartame-acesulfame (E962) in products is
established in accordance with the content of aspartame (AS) or acesulfame potassium (AC)
therein; when using the salt of aspartame-acesulfame (E962) upon production of food products,
separately or combined with aspartame (E951) and (or) acesulfame potassium (E950), the
maximum level of separate sweetening agents (E950 and (or) E951) must not exceed the
standards established for them.




Annex 14

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Propellants and Packaging Gases

Food additive
(index E)

Food products

Maximum level in
products

Nitrogen (E941)
Argon (E938)
Hydrogen (E949)
Gellium (E939)
Nitrous oxide (E 942)
Oxygen (E948)
Carbon dioxide (E290)

In accordance with TD

in accordance with TD

Butane (E943a)
Isobutane (E943b)
Propane (E944)

For vegetable oil sprays (only for industrial
use)
For water-based emulsion sprays

in accordance with TD




Annex 15
to the Technical Regulation
“Safety Requirements for Food Additives,

Flavorings and Technological Aids”
(TR TS 029/2012)

Hygienic Standards for Use of Stabilizers, Emulsifiers, Fillers, and Thickeners

Food additive
(index E)

Food products

Maximum level in
products

Agar (E406)

In accordance with TD*

in accordance with TD

See Annex No. 12

Acacia gum

See gym arabic

Arabinogalactan (E409)

In accordance with TD*

in accordance with TD

Alginic acid (E400) and its salts:
ammonium alginate (E403),
potassium alginate (E402),
calcium alginate (E404),

sodium alginate (E401)

In accordance with TD*

in accordance with TD

See Annex No. 12

Calcium acetates (E263)

In accordance with TD

in accordance with TD

See Annexes No. 7, 8, 12

Gellan gum (E418)

In accordance with TD*

in accordance with TD

Soybean hemicellulose (E426)

Milk-containing beverages 549/l
Biologically active food additives 1.5 g/l (kg)
Sauces based on vegetable oil formulations, 30 g/l
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations, including emulsified

creams

Prepacked rich bakery products 10 g/kg
Prepacked, ready-prepared eastern noodles 10 g/kg
Prepacked, ready-prepared rice 10 g/kg
Prepacked technologically processed potato and rice 10 g/kg
products, including chilled, frozen and dried

products

Dry, concentrated and frozen egg products 10 g/kg
Jellied confectionery, except for jelly in mini- 10 g/kg

packages

Guar gum (E412)

In accordance with TD*?

in accordance with TD

See Annex No. 12

Gym arabic (E414)

In accordance with TD*

in accordance with TD

Dioctyl sodium sulphosuccinate (E480)

Dry mixtures for beverages and desserts containing
fumaric acid

10 mg/kg for a ready-to-
serve beverage,
15 mg/kg for a ready-to-
serve dessert




Fatty acids (E570)

In accordance with TD

in accordance with TD

See Annex No. 12

Salts of myristic, palmitic and stearic fatty
acids (with base Al, Ca, Na, Mg, K and NH4
(E470)

See Annex No. 3 and 12

Isomaltitol, isomalt (E953),
xylitol (E967),

lactitol (E966),

maltitol and maltitol syrup (E965).
mannitol (E421),

In accordance with TD®

in accordance with TD

Food products except for non-alcoholic beverages

In accordance with T1

Frozen fish, crustaceans, mollusks and cephalopods

In accordance with T1

X Liqueurs In accordance with TI
sorbitol (E420),
erythritol (E968) See Annexes No. 12 and 13
Carob bean gum (E410) In accordance with TD*? in accordance with TD
See Annex No. 12
Cassia gum (E427) Food service ice, fruit ice, fruit ice-cream; 2.5 g/kg
Fermented milk products, except for non-flavored
milk products containing living fermented
microorganisms;
Milk-based desserts, including ice-cream and similar
products
Fillings, glazes and coatings for rich bakery
products and desserts;
Processed cheeses;
Sauces and seasonings for salads;
Soups and broths (concentrates)
Thermally treated meat products 1.5 g/kg
Karaya gum (E416) Dry breakfast cereals from grains and potatoes 5 g/kg
Nuts coatings 10 g/kg
Fillings, glazes, finishing coatings for rich bakery 5 g/kg
products and flour confectionery
Desserts 6 g/kg
Sauces based on vegetable oil formulations, 10 g/kg
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, including emulsified
creams
Egg liqueurs 10 g/kg
Chewing gum 5g/kg
Biologically active food additives in accordance with TD
Flavorings 50 g/kg

Potassium carbonate (ES01)

In accordance with TD

in accordance with TD

See Annex No. 7 and 12

Carrageenan and its NH4, K and Na salts,
including furcellaran (E407),
carrageenan pes-processed EUCHEMA
seaweed (E407a)

In accordance with TD*

| in accordance with TD

See Annex No. 12

Quillaia extracts (E999)

Flavored non-alcoholic beverages, cider

| 200 mg/l in terms of an




anhydrous extract

Konjac, Konjac flour (E425),
konjac gum (E4251), konjac glucomannane
(E425ii)

In accordance with TD*?

10 g/kg

See Annex No. 12

Modified starches:

Dextrins, starch, thermally processed, white
and yellow (E1400),

acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
distarch phosphate hydroxypropyl (E1442),
distarch phosphate (E1412),

distarch phosphate phosphated (E1413),
acetylated starch (E1420),

acetilated oxydised starch (E1451),

acid treated starch (E1401),

starches enzyme-treated (E1405),

alkaline treated starch (1402),

oxidized starch (1404),

hydroxypropyl starch (E1440),

bleached starch (1403),

starch and starch sodium Octenyl succinate
(E1450),

monostarch phosphate (E1410)

In accordance with TD

in accordance with TD

See Annex No. 12

starch and starch aliminium Octenyl succinate
(E1452)

Incapsulated vitamin preparations

35 g/kg

Xantan gum (E415)

In accordance with TD?

in accordance with TD

See Annex No. 12

Lecithins (E322)

In accordance with TD

in accordance with TD

See Annex No. 12

Mono- and diglycerides of fatty acids (E471)

In accordance with TD

in accordance with TD

See Annex No. 12

Soap root (Acantophyllum sp.) extract (water)

Confectionery

in accordance with TD

Pectins (E440)

In accordance with TD*

in accordance with TD

See Annex No. 12

Polyvinylpyrrolidone (E1201),
polyvinylpolypyrrolidone (E1202)

See Annex No. 12

Polydextroses (E1200)

In accordance with TD

in accordance with TD

See Annex No. 12

Polydimethylsiloxane (E900)

See Annex No. 3 and 12

Polyoxyethylene sorbitans (polyoxyethylene
sorbitan esters of fatty acids, tweens):
polyoxyethylene sorbitan (20) monolaurate
(E432, tween 20),

polyoxyethylene sorbitan (20) monooleate
(E433, tween 80),

polyoxyethylene sorbitan (20) monopalmitate

Milk and cream replacers 5 g/kg
Fatty emulsions for bakery products 10 g/kg
Ice-cream (except for full-cream ice, milk and cream 1 g/kg
ice-cream), fruit ice

Desserts 3 g/kg
Rich bakery and flour confectionery 3 g/kg




(E434 tween 40),

polyoxyethylene sorbitan (20) monostearate
(E435, tween 60),

polyoxyethylene (20) sorbitan tristearate
(E436, tween 65) —

separate or combined

Sugary confectionery 1 g/kg
Chewing gum 5g/kg
Sauces based on vegetable oil formulations, 5 g/kg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations, including emulsified

creams

Soups and broths 1 g/kg
Dietetic products, including for body weight 1 g/kg

reduction

Biologically active food additives

in accordance with TD

Flavorings, except for liquid smoke flavorings and 10 g/kg
flavorings based on oleoresins of spices

Food products containing liquid smoke flavorings 1 g/kg
and flavorings based on oleoresins of spices

Decorative ornaments, including for rich bakery 3 a/kg

products, decorative coatings (not fruit coatings),
sweet sauces

Polyoxyethylene (8) stearate (E430),
polyoxyethylene (40) stearate (E431)

Wine

in accordance with TD

Polyethylene glycol (E1521)

Non-alcoholic beverages, including specialized

beverages 1o/kg
Chewing gum 20 g/kg
Biologically active food additives in capsules and 10 g/kg
tablets
See Annex No. 6 and 12

Propylene glycol alginate (E405) Fatty emulsion products 3 g/kg
Ice-cream (except for full-cream ice, milk and cream 3 g/kg
ice-cream), fruit ice
Fruit products and vegetables, except for juice 5 g/kg
products
Sugary confectionery 1.5g/kg
Chewing gum 5g/kg
Rich bakery and flour confectionery 2 g/kg
Dry breakfast cereals (snacks) based on grain and 3 g/kg
potatoes
Flavored non-alcoholic beverages 300 mg/I
Beer, cider 100 mg/I
Emulsion liqueurs 10 g/kg
Sauces based on vegetable oil formulations, 8 g/kg
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, including emulsified
creams
Fillings, glazes, decorative coatings for rich bakery 5 g/kg

products and flour confectionery and desserts




Dietetic products, including for body weight 1.2 g/kg
reduction
Biologically active food additives 1 g/kg
See Annex No. 12
Sucroglycerides (E474), Sterilized cream 5 g/kg
sucrose esters of fatty acids (E473) — separate Milk-based beverages 5 g/l
or combined
Cream replacers 5g/kg
Meat products, thermally processed 5 g/kg
in terms of fat
Fatty emulsions for bakery products and flour 10 g/kg
confectionery
Ice-cream (except for full-cream ice, milk and cream 5g/kg

ice-cream), fruit ice

Fresh fruits, surface treatment

in accordance with TD

Sugary confectionery 5 g/kg
Desserts 5 g/kg
Beverage whiteners 20 g/kg
Rich bakery and flour confectionery 10 g/kg
Chewing gum 10 g/kg
Non-alcoholic beverages based on coconuts, 5 g/kg
almonds and anise apples
Alcoholic beverages except for wines and beer 5 g/kg
Powders for preparation of hot beverages 10 g/kg
Sauces based on vegetable oil formulations, 10 g/kg
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, including emulsified
creams
Soups and broths 2 g/kg
Weak preserved coffee 19/l
Biologically active food additives in accordance with TD
Dietetic products, including for body weight 5 g/kg
reduction
See Annex No. 5 and 12

Sucrose acetate isobutyrate (E444, SAIB) Flavored cloudy non-alcoholic beverages 300 mg/I
Fruit and (or) vegetable juice-containing beverages 300 mg/I
Flavored cloudy alcoholic beverages with alcohol 300 mg/I

content of less than 15 volume %

Licorice root (Glycyrrhiza sp.) extract

Confectionery

in accordance with TD

Sorbitans, fatty acid esters of sorbitol, SPANSs:
sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),

sorbitan monolaurate (E493, SPAN 20),

Milk and cream replacers 5 g/kg
Fatty emulsions 10 g/kg
Ice-cream (except for full-cream ice, milk and cream 500 mg/kg

ice-cream), fruit ice (only E492)




sorbitan monooleate (E494, SPAN 80),
sorbitan monopalmitate (E495, SPAN 40),
separate or combined

Rich bakery and flour confectionery 10 g/kg
Sugary confectionery 5 g/kg
Sweets based on cocoa, chocolate (only E492) 10 g/kg
Chewing gum 5 g/kg
Jelly fruit jelly (only E493) 25 mg/kg
Desserts 5g/kg
Wines (only E491) 5g/kg
Liquid concentrates of tea, fruit and herbal waters 500 mg/kg
Beverage whiteners 5 g/kg
Sauces based on vegetable oil formulations, 5g/kg
mayonnaises, mayonnaise sauces, creams based on

vegetable oil formulations, including emulsified

creams

Fillings, glazes, decorative coatings for rich bakery 5 g/kg

products and confectionary

Bakery yeast

in accordance with TD

Dietetic products, including for body weight
reduction

5 g/kg

Biologically active food additives

in accordance with TD

See Annex No. 5 and 12

Stearyl tartrate (E483), Rich bakery and flour confectionery 4 g/kg
stearyl citrate (E484) — Desserts 5 g/kg
separate or combined
See Annex No. 5
Sodium stearoyl-2-lactylate (E481), Fatty emulsions 10 g/kg
Calcium StearoyITZ-lactylate (E482), Bread (special varieties) 3 glkg
separate or combined
Bakery and flour confectionery 5 g/kg
Chewing gum 2 g/kg
Instant rice 4 g/kg
Sugary confectionery 5 g/kg
Desserts 5 g/kg
Dry breakfast cereals (snacks) based on grains and 5 g/kg
potatoes
Cut or ground meat preserves 4 g/kg
Powders for preparation of hot beverages 2 g/kg
Emulsified liqueurs, alcoholic beverages of strength 8 g/kg
less than 15%
Fruit mustard 2 g/kg
Food products of dietetic therapeutic and protective 2 g/kg

nutrition, including for body weight reduction

See Annex No. 5

Tannins, food grade (E181)

In accordance with TD

in accordance with TD




See Annex No. 11

Tara gum (E417)

In accordance with TD

in accordance with TD

Sodium tartrates (E335),
potassium tartrates (E336),
potassium sodium tartrates (E337)

In accordance with TD

in accordance with TD

See Annex No. 7

Thermally oxidized soyabean oil with mono-
and diglycerides of fatty acids, TOSOM
(E479)

Fatty emulsion products, frying and cooking fats

5 g/kg

Tragacanth (E413)

In accordance with TD1

in accordance with TD

See Annex No. 12

Triacetin (E1518, glyceryl triacetate)

Chewing gum

in accordance with TD

See Annex No. 12

Triethyl citrate (E1505)

Dry egg white

in accordance with TD

Biologically active food additives in capsules and 3.5 g/kg
tablets
See Annex No. 12
Ammoniun salts of phosphatidic acid — Cocoa and chocolate 10 g/kg
(ammonium phosphatides, E442) Sweets based on cocoa 10 g/kg
Phosphoric acid (E338) and food phosphates: |Heat-treated milk 1g/
Phosphates: - -
with base NH4 (E 342), féggiﬁgrt]rgtg& milk with dry substances content of 19/
K (E340),
Ca (E341, 542), Concentrated milk with dry substances content of 1549/
Mg (E343), over 28%
Na (E339), Dry milk and dry skim milk 2.5 g/l
Diphosphates (E450),
Triphosphates (E451), Pasteurized heat-treated cream 59/l
Polyphosphates (E452) — o Whipped cream and replacers thereof based on 5g/l
added phosphate, separate or combined in vegetable fat
terms of PoOg
Young cheeses (except for Mozzarella cheese) 2 g/kg
Processed cheeses and replacers thereof 20 g/kg
Chocolate and barley milk-based beverages 2 g/kg
Sour cream butter 2 g/kg
Spreads and margarines 5 g/kg
Ice-cream (except for full-cream ice, milk and cream 1 g/kg
ice-cream), fruit ice
Desserts, including milk-based desserts (ice-cream) 3 a/kg
Desserts, dry powder-like mixtures 7 g/kg
Fruit products, glazed fruit 800 mg/kg
Products derived from potatoes, including frozen, 5g/kg
chilled and dried products
Processed potato products, including frozen, chilled 5 g/kg

and dried products, as well as frozen pre-fried
potatoes




Bakery and flour confectionary

20 g/kg

Sugary confectionery 5 g/kg
Powdered sugar 10 g/kg
Chewing gum in accordance with TD
Flour 2.5 g/kg
Flour-based dry mixtures with addition of sugar, 20 g/kg
leavening agents for baking of fruit cakes, cakes,

pancakes, etc.

Pasta: noodles 2 g/kg
Thin dough 12 g/kg
Grain products produced by the extrusion 5 g/kg
technology, dry breakfast cereals

Dry, powder-like food products 10 g/kg
Special food products 5 g/kg

Meat products, except for non-processed products
and meat filling

3 g of added phosphate
for 1 kg of meat raw
materials 8 g of the total
(added + natural)
phosphate for 1 kg of
meat raw materials

Frozen non-processed fish fillet

5 g/kg added phosphate
10 g/kg of the total
(added + natural
phosphate)

Frozen mollusks and crustaceans (processed and
non-processed)

5 g of added phosphate
for 1 kg crustacean raw
materials 10 g of the
total (added + natural)
phosphate for 1 kg of
crustacean raw materials

Surimi fish fillet

1 g/kg

Fish and shrimp pastes

5 g/kg

Frozen fish filling and products therefrom

5 g of added phosphate
for 1 kg of fish raw
materials 10 g of the

total (added + natural)
phosphate for 1 kg of

fish raw materials

Crustacean preserves

1 g of added phosphate
for 1 kg of crustacean
raw materials

Liquid egg products (melange, egg white, egg yolk)

10 g/kg

Sauces based on vegetable oil formulations,
mayonnaises, mayonnaise sauces, creams based on
vegetable oil formulations, including emulsified
creams

5 g/kg




Soups and broths (concentrates) 3 g/kg
Cloud emulsions for beverages 30 g/l
Special beverages for sportsmen, artificially 500 mg/I
mineralized non-alcoholic beverages

Beverages based on vegetable proteins 20 g/l
Alcoholic beverages (except for wines and beer) 1g/
Tea and dry instant herbal teas 2g/kg
Salt and salt substitutes 10 g/kg
Syrups (decorative coatings) flavored for milk 3 g/kg
shakes, ice-cream, syrups for thick pancakes,

pancakes, Easter cakes

Glazes for meat and vegetable products 4 g/kg
Biologically active food additives in accordance with TD
Flavored non-alcoholic beverages 700 mg/I
Flavorings 40 g/kg
Serum protein for production of performance 4 g/kg

beverages

Furcellaran

See Carrageenan

Chitosan, chitosonium hydrochloride

In accordance with TD

in accordance with TD

Cellulose:

microcrystalline cellulose (E4601),
powdered cellulose (E460ii)

Modified cellulose:

hydroxypropyl methyl cellulose (E464),
hydroxypropyl cellulose (E463),
carboxymethyl cellulose (CMC),

sodium carboxymethyl cellulose, cellulose
gum (E466),

fermented carboxymetyl cellulose, fermented
cellulose gum (E469),

methyl cellulose (E461),

methyl ethyl cellulose (E465),

ethyl hydroxyethyl cellulose (E467),

ethyl cellulose (E462)

In accordance with TD

in accordance with TD

See Annexes No. 12

croscaramellose (cross-linked carboxymethyl
cellulose sodium salt), E468

Biologically active food additives of hard
consistency

30 g/kg

See Annex No. 12

beta-Cyclodextrin (E459)

Food products in tablets (tablet forms)

in accordance with TD

Chewing gum 20 g/kg
Flavored non-alcoholic beverages, including 500 mg/kg
specialized beverages

Snacks (dry breakfast cereals) based on grains, 500 mg/kg
potatoes and other vegetables and greens

Incapsulated flavorings: -in flavored teas and 500 mg/kg

flavored powder-like soluble beverages (ready-




prepared or restored in accordance with the
manufacturer’s instruction) -in flavored snacks, dry
breakfast cereals (ready prepared or restored in
accordance with the manufacturer’s instruction)

See Annexes No. 6 and 12

Potassium citrates (E332),
calcium citrates (E333),
sodium citrates (E331)

In accordance with TD

| in accordance with TD

See Annex No. 7

Tartaric, acetic and fatty acid esters of
glycerol (E472f),

diacetyltartaric and fatty acid esters of
glycerol (E472e),

citric and fatty acid esters of glycerol (E472c),
lactic and fatty acid esters of glycerol
(E472b),

acetic and fatty acid esters of glycerol
(E472a),

tartaric acid esters of mono- and diglycerides
of fatty acids (E472d)

In accordance with TD

| in accordance with TD

See Annex No. 12

Glycerol esters of wood resin (E445) Flavored cloudy non-alcoholic beverages 100 mg/kg
Fruit and (or) vegetable juice-containing beverages 100 mg/kg
Citrus fruits, surface treatment 50 mg/kg
Cloudy alcoholic beverages 100 mg/kg

Polyglycerol esters of wood resin (E475) Milk and cream replacers 5 g/kg
Fatty emulsions 5g/kg
Sugary confectionery 2 g/kg
Chewing gum 5 g/kg
Bakery and flour confectionery 10 g/kg
Desserts 2 g/kg
Egg products 1 g/kg
Beverage whiteners 500 mg/kg
Emulsified liqueurs 5 g/kg
Granulated breakfast cereals from grains 10 g/kg
Dietetic products, including for body weight control 5 g/kg

Biologically active food additives

in accordance with TD

See Annex No. 12

Polyglycerol esters of interesterified ricinoleic [ Spreads and margarines with fat content of 41% and 4 g/kg

acid (Polyglycerol polyricinoleate, E476) lower
Dressings, seasonings 4 g/kg
Jellied desserts 4 g/kg
Sugary confectionery based on cocoa and chocolate, 5 g/kg
chocolate glaze

Propylene glycol esters of fatty acids (E477) Milk and cream replacers 5 g/kg
Fatty emulsions for bakery products and flour 10 g/kg




confectionery

Ice-cream (except for full-cream ice, milk and cream 3 a/kg
ice-cream), fruit ice

Beverage whiteners 1 g/kg
Desserts 5 g/kg
Sugary confectionery 5 g/kg
Rich bakery products and confectionery 5 g/kg
Whipped decorative dessert coatings, except for 30 g/kg
milk and cream coatings

Dietetic products, including for body weight 1 g/kg

reduction

Sucrose esters of fatty acids (E473)

See Sucroglycerides (E 474)

Fatty acid esters of sorbitol, SPANs
(E491E495)

See Sorbitans

Note:

! — for agar (E406), alginic acid and its alginate salts (E400-E404), arabinogalactan (E409),
pectines (E440), for guar gum (E412), carob bean gum (E410), konjac gym (E425, 4251, E425ii)
gym arabic (E414), carrageenan (E407, E407a), xantan gum (E415), tragacanth gym (413), tara
gum (E417), gellan gum (E418) — except for production of jelly in minipackages (portion jelly)

and jelly sweets;

2 — for guar gum (E412), carob bean gum (E410), konjac gym (E425, 425i, E425ii), xantan gum
(E415) and tara gum (E417) — except for production of ready-prepared dry (dried) food products
which may be restored upon ingestion;
¥ —when used not as sweetening agents — for food products except for non-alcoholic beverages
and food products specified in subclause a) of clause 16.




Annex 16

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards of the Use of Taste and Flavor Enhancers

Food additive (index E)

Food products

Maximum level in

products

Aspartame (E951)1 Chewing gum with sugar 2.5 g/kg

See Annex No. 13
Acesulfame potassium (E950)1 Chewing gum with sugar 800 mg/kg

See Annex No. 13
Zinc acetate (E650) Chewing gum 1 g/kg
Glycine and its sodium salt (E640) In accordance with TD in accordance with TD
Glutamic acid (E620) and its glutamate salts: |Food products 10 g/kg

with base NHa (E624),

K (E622),

Ca (E623),

Mg (E625),

Na (E621) —

separate or combined in terms of glutamic acid

Seasonings and spices

in accordance with TD

Guanylic acid (E626),

potassium guanylate (E628),

calcium guanylate (E629),

sodium guanylate (E627),

inosinic acid (E630)

potassium inosinate (E632),

calcium inosinate (E633),

sodium inosinate (E631),

calcium 5-ribonucleotides (E634),
disodium 5-ribonucleotides (E635) —
separate or combined, for guanylates and
inosinates — in terms of a relevant acid

Food products

500 mg/kg

Seasonings and spices

in accordance with TD

Carbamide (E927b, urea)

Chewing gum without addition of sugar

30 g/kg

Maltol (E636), Flavorings in accordance with TD
ethyl maltol (E637)
Neohesperidine dihydrochalcone (E959)* Chewing gum with sugar 150 mg/kg
Spreads and margarines 5 mg/kg
Meat products 5 mg/kg
Fruit jelly (fruit jelly) 5 mg/kg
Vegetable proteins 5 mg/kg
See Annex No. 13
Neotame (E961) Flavored non-alcoholic beverages based on 2 mg/l

water, fruit juices, milk and milk products




without addition of sugar or of reduced caloric

value

Snacks: flavored and ready-prepared, packed, 2 mg/l
dry, spicy starch-containing products and nuts

with coating;

Confectionery based on starch of reduced 3 mgl/l
caloric value or without addition of sugar;

Breath-freshening microsweets without 3mg/l
addition of sugar;

Flavored pastilles throat without addition of 3 mgl/l
sugar;

Chewing gum with sugar; 3 mgl/l
Jams, jelly and fruit jellies of reduced caloric 2 mg/l
value

Sauces 2 mg/l
Biologically active food additives (liquid and 2 mg/l

powder-like); Biologically active food
additives: vitamins and mineral substances in
the form of syrups and chewable tablets

Thaumatin (E957)* Chewing gum with sugar 10 mg/kg
Desserts 5 mg/kg
Flavored non-alcoholic beverages 0.5 mg/l

See Annex No. 13

Note:

! — The use of aspartame, potassium acesulfame, heohesperedine dihydrochalcone, neotame and
thaumatin only as a taste and flavor enhancer; in the event of combined use of those food
additives upon chewing gum production the maximum levels thereof must be proportionally
reduced, i.e. the total mass (expressed in %s of maximum levels of separate substances) must
constitute not over 100%.




Annex 17
to the Technical Regulation

“Safety Requirements for Food Additives,

Flavorings and Technological Aids”
(TR TS 029/2012)

Hygienic Standards for Use of Color Retention (Stabilization) Agents

Food additive (index E)

Food products

Maximum level in
products

Ascorbic acid (E300) and its ascorbate salts:
with base K (E303),

Ca (E302),

Na (E301)

In accordance with TD

in accordance with TD

See Annex No. 4 and 5

Magnesium hydroxide (E528),
magnesium carbonate (E504)

In accordance with TD

| in accordance with TD

See Annex No. 7

Isoascorbic acid, erythorbic acid (E315),
sodium isoascorbate (E316)

Non-alcoholic and alcoholic beverages

| in accordance with TD

See Annex No. 4

Potassium nitrate (E252),
sodium nitrate (E251)

See Annex No. 8

Potassium nitrite (E249),
sodium nitrite (E250)

See Annex No. 8

Ferrous lactate (E585),
ferrous gluconate (E579)

Black olives (for the purpose of black
discoloration by oxidation)

150 mg/kg
in terms of Fe




Annex 18

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Food Products for which Both a List of Food Additives Used in Accordance with TD and

Allowable Levels of their Use are Established

Food products

Food additive (index E)

Maximum level in

products
Cocoa and chocolate products Citric acid (E330) 5 g/kg
Lecithins, phosphatides (E322) in accordance with TD
Tartaric acid (E334) 5 g/kg

Glycerol (422)

in accordance with TD

Mono- and diglycerides of fatty acids (E471)

in accordance with TD

Citric and fatty acid esters of glycerol (E472c)

in accordance with TD

Calcium carbonate (E170)
Sodium carbonates (E500)
Potassium carbonates (E501)
Ammonium carbonates (E503)
Magnesium carbonates (E504)
Sodium hydroxide (E524)
Potassium hydroxide (E525)
Calcium hydroxide (E526)
Ammonium hydroxide (E527)
Magnesium hydroxide (E528)
Magnesium oxide (E530)

70 g/kg from a dry fat-
free substance in terms
of calcium carbonates

Gym arabic (E414)
Pectins (E440)
(only upon the use as a glazing agent)

in accordance with TD

Fruit juices Citric acid (E330) 39/l
Ascorbic acid (E300) in accordance with TD
Malic acid (E296) — pineapple juice 39/l
Tartaric acid (E334) 49/l
Pectins (E440) — pineapple juice and passion-fruit 39/
vine juice
Calcium carbonate (E170) and Potassium tartrates in accordance with TD
(E336) — grape juice

Nectars Citric acid (E330) 5g/l
Ascorbic acid (E300) in accordance with TD
Lactic acid (E270) 59/l
Tartaric acid (E334) 4 g/l
Pectins (E440) — for pineapple nectar and passion 39/l

fruit vine nectar




Jams and jelly, fruit jellies and other
similar spreads, including low-calorie

Pectins (E440)

Lactic acid (E270)
Malic acid (E296)
Ascorbic acid (E300)
Calcium lactate (E327)
Citric acid (E330)
Sodium citrates (E331)
Calcium citrates (E333)
Tartaric acid (E334)
Sodium tartrates (E335)
Sodium malates (E350)

in accordance with TD

Alginic acid (E400)

Sodium alginate (E401)

Potassium alginate (E402)

Ammonium alginate (E403)

Calcium alginate (E404)

Agar (E406)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Carob bean gum (E410)

Guar gum (E412)

Xantan gum (E415)

Gellan gum (E418)

10 g/kg
separate or combined

Mono- and diglycerides of fatty acids (E471)
Calcium chloride (E509)
Sodium hydroxide (E524)

in accordance with TD

Fruit stewed fruit

Sodium citrates (E331)

Potassium citrates (E332)

Pectin (E440) — except for apple stewed fruit
Calcium chloride (E509)

in accordance with TD

Powdered milk

Sodium ascorbate (E301)

Ascorbic acid (E300)

Ascorbyl palmitate (E3041)

Ascorbyl stearate (E304ii)

Lecithins, phosphatides (E322)

Sodium citrates (E331)

Potassium citrates (E332)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Sodium carbonates (E500)

Potassium carbonates (E501)

Calcium chloride (E509)

in accordance with TD

Pasteurized cream

Sodium alginate (E401)

Potassium alginate (E402)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Carboxymetyl cellulose sodium salt (E466)
Mono- and diglycerides of fatty acids (E471)

in accordance with TD

Non-processed fruit and vegetables:
frozen, ready-prepared chilled packed,
packed peeled potatoes

Ascorbic acid (E300)

Sodium ascorbate (E301)

Calcium ascorbate (E302)

Citric acid (E330)

Malic acid (E296) — only for peeled potatoes

in accordance with TD




Non-processed fish, crustaceans and
mollusks, including frozen

Calcium citrates (E333)

in accordance with TD

Instant rice

Mono- and diglycerides of fatty acids (E471) Acetic
and fatty acid esters of glycerol (E472a)

in accordance with TD

Non-emulsified vegetable and animal oils
and fats (except for vegetable oils
produced by pressing, and olive oil)

Lactic acid (E270)

Ascorbic acid (E300)

Ascorbyl palmitate (E3041)

Ascorbyl stearate (E304ii)

Mixed tocopherols concentrate (E306)
Alpha-tocopherol (E307)

Synthetic gamma-tocopherol (E308)
Synthetic delta-tocopherol (E309)

in accordance with TD

Lecithins (322)

30 g/l

Citric acid (E330) Sodium citrates (E331) Potassium
citrates (E332) Calcium citrates (E333)

in accordance with TD

Mono- and diglycerides of fatty acids (E471)

10 g/l

Citric and fatty acid esters of glycerol (E472c¢)

in accordance with TD

Refined olive oil, including olive
fertilizer oil

Alpha-tocopherol (E307)

200 mg/kg

Aged cheeses, including cut and grated
cheeses

Calcium carbonate (E170)

Magnesium carbonates (E504)

Calcium chloride (E509)

Glucono delta-lactone (E575)

Cellulose (460) — for cut and grated aged cheeses
Sodium hydrogen carbonate (E500ii) — only for
cultured milk cheeses

in accordance with TD

Serum cheeses

Acetic acid (E260)

Lactic acid (E270)

Citric acid (E330)

Powder-like cellulose (E460ii) — only for grated and
cut cheese

Glucono delta-lactone (E575)

in accordance with TD

Preserved and pasteurized fruit and
vegetables

Acetic acid (E260)
Potassium acetates (E261)
Sodium acetates (E262)
Calcium acetates (E263)
Malic acid (E296)
Ascorbic acid (E300)
Sodium ascorbate (E301)
Calcium ascorbate (E302)
Lactic acid (E270)
Sodium lactate (E325)
Potassium lactate (E326)
Calcium lactate (E327)
Citric acid (E330)
Sodium citrates (E331)
Potassium citrates (E332)
Calcium citrates (E333)
Tartaric acid (E334)
Sodium tartrates (E335)
Potassium tartrates (E336)

in accordance with TD




Potassium sodium tartrate (E337)
Calcium chloride (E509)
Glucono delta-lactone (E575)

Raw minced meat and meat filling,
packed

Potassium acetates (E261)
Sodium acetates (E262) A
scorbic acid (E300)
Sodium ascorbate (E301)
Calcium ascorbate (E302)
Sodium lactate (E325)
Potassium lactate (E326)
Citric acid (E330)
Sodium citrates (E331)
Potassium citrates (E332)
Calcium citrates (E333)

in accordance with TD

Bread

Acetic acid (E260)

Potassium acetates (E261)

Sodium acetates (E262)

Calcium acetates (E263)

Ascorbic acid (E300)

Sodium ascorbate (E301)

Calcium ascorbate (E302)

Ascorbyl palmitate (E3041)

Ascorbyl stearate (E304ii)

Lecithins, phosphatides (E322)

Lactic acid (E270)

Sodium lactate (E325)

Potassium lactate (E326)

Calcium lactate (E327)

Mono- and diglycerides of fatty acids (E471)
Acetic and fatty acid esters of glycerol (E472a)
Tartaric acid esters of mono- and diglycerides of fatty
acids (E472d)

Diacetyltartaric and fatty acid esters of glycerol
(E472¢)

Mixed tartaric, acetic and fatty acid esters of glycerol
(E4721)

in accordance with TD

Fresh pasta

Lactic acid (E270)

Ascorbic acid (E300)

Sodium ascorbate (E301)

Lecithins, phosphatides (E322)

Citric acid (E330)

Tartaric acid (E334)

Mono- and diglycerides of fatty acids (E471)
Glucono delta-lactone (E575)

in accordance with TD

Soft wheat pasta

Lactic acid (E270)

Ascorbic acid (E300)

Sodium ascorbate (E301)

Lecithins, phosphatides (E322)

Citric acid (E330)

Tartaric acid (E334)

Mono- and diglycerides of fatty acids (E471)
Glucono delta-lactone (E575)

in accordance with TD

Guar gum (E412)

7.5 g/kg of flour




Xantan gum (E415) separate or combined
Dextrins (E1400) 30 g/kg of flour
Sodium citrates (E331) 1 g/kg of flour

Beer

Lactic acid (E270)
Ascorbic acid (E300)
Sodium ascorbate (E301)
Citric acid (E330)

Gym arabic (E414)

in accordance with TD

Cultured cream butter

Sodium carbonates (E500)

in accordance with TD

Goat milk, processed by ultra-high
temperature

Sodium citrates (E331)

49/l

Chestnuts in syrup

Carob bean gum (E410) Guar gum (E412) Xantan
gum (E415)

in accordance with TD

Non-flavored fermented cream products,
containing fermented living
microorganisms, or substituting products
thereof with fat content of under 20%

Agar (E406)

Carrageenan (E407)

Carob bean gum (E410)

Guar gum (E412)

Xantan gum (E415)

Pectins (E440)

Cellulose (E460)

Carboxymetyl cellulose (E466)

Mono- and diglycerides of fatty acids (E471)
Oxidized starch (E1404)

Monostarch phosphate (E1410)

Distarch phosphate (E1412)

Phosphated distarch phosphate (E1413)
Acetylated distarch phosphate (E1414)
Acetylated starch (E1420)

Acetylated distarch adipate (E1422)
Hydroxypropyl starch (E1440)

Distarch phosphate hydroxypropyl (E1442)
Starch sodium Octenyl succinate (E1450)
Acetilated oxydised starch (E1451)

in accordance with TD




Annex 19
to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

List of Flavoring Chemical Substances Allowed for Use in Production of Food Flavorings

RuNo.| FE [CENo
1 MA2 3 CAS Russian name English name Synonyms; systematic hame
No.
1,8(9)-p-Menthadiene; p-Mentha-1,8-diene;
01.001 | 2633 | 491 | 138-86-3 |JIumonen Limonene 1-Methyl-4-isopropenyl-1-cyclohexene;
Dipentene; Carvene; Cinene; Citrene;
p-Cymene; Cymene; p-methyl-
i i i A isopropylbenzene; 4-isopropyl-1-
01.002 | 2356 | 620 | 99-87-6 |1 /omporin L-Isopropy!-4 methylbenzene; Cymol; 4-Methyl-1-
4-meTunGenson methylbenzene . ]
isopropylbenzene; 1-Methyl-4-
isopropylbenzene;
. beta-Pinene; 6,6-Dimethyl-2-
01.003 | 2903 | 2114 | 127-91-3 |[uu-2(10)-en Pin-2(10)-ene methylenebicyclo[3.1.1]heptane
Eal (. Py alpha-Pinene; 2,6,6-Trimethyl-
01.004 | 2902 | 2113 | 80-56-8 |IMuu-2(3)-eH Pin-2(3)-ene bicyclo[3.1.1]hept-2-ene
p-Menth-1,4(8)-diene; 1-Methyl-4-
01.005 | 3046 | 2115 | 586-62-9 |TepnunoneH Terpinolene isopropylidene-1-cyclohexene; 1,4(8)-
Terpadiene; p-Mentha-1,4(8)-diene
atbpa- Phellandrene; 2-Methyl-5-isopropyl-1,3-
01.006 | 2856 | 2117 | 99-83-2 alpha-Phellandrene cyclohexadiene; 4-isopropyl-1-methyl-1,5-
QennanapeH o .
cyclohexadiene; p-Mentha-1,5-diene
Caryophyllene; 2-Methylene-6,10,10-
Oera- trimethylbicyclo-[7,2,0]-undec-5-ene;
01.007 | 2252 | 2118 | 87-44-5 Kapuodmien beta-Caryophyllene 4,11,11-Trimethyl-8-methylene-
bicyclo[7.2.0Jundec-4(trans)-ene
. 7-Methyl-3-methylene-1,6-octadiene; 7-
01.008 | 2762 | 2197 | 123-35-3 |Mupuen Myrcene Methyl-3-methyleneocta-1,6-diene
01.009 | 2229 | 2227 | 79-92-5 |Kamden Camphene 3,3- Dimethyl-2-methylenenorcamphene; 2,2-
Dimethyl-3-methylenenorbornane;
i i i A 4,alpha-Dimethylstyrene; p-1sopropenyl
01.010 | 3144 | 2260 |1195-32-0 L-Hsonponenun L-1sopropenyl-4 toluene; 1-Methyl-4-isopropenyl benzene; 2-
4-meTunGenson methylbenzene X
p-tolyl propene;
na.r |4-Merun-1,1'- i 1 1 p-Methyldiphenyl; p-Methylphenylbenzene;
01.011 | 3186 | 2292 | 644-08-6 0 4-Methyl-1,1"-biphenyl Phenyl-p-tolyl: p-Phenyl-toluene:
01.013 | 3129 | 10978 | 92-52-4 |Budenun Biphenyl Diphenyl; Phenylbenzene;
01.014 | 3193 | 11009 | 90-12-0 |1-Metunnadramus |1-Methylnaphthalene |alpha-Methylnaphthalene;
01.015 | 3233 | 11022 | 100-42-5 |Busunenson Vinylbenzene Styrene; Vinylbenzol; Phenylethene;
enylethylene;
01.016 | 3331 | 10979 | 495-62-5 |1,4(8),12- 1,4(8),12- gamma Bisabolene; gamma-Bisabolene; 1-




Bucabonarpuen

Bisabolatriene

Methyl-4-(1,5-dimethyl-1,4-hexadienyl)-1-
cyclohexene; 6-Methyl-2-(4-methylcyclohex-
3-enylidene)hept-5-ene

01.017

3443

11030

4630-07-3

Banencen

Valencene

1,2,3,5,6,7,8a-Octahydro-1,8a-dimethyl-7-
isopropenyl napthalene; 1,2-Dimethyl-9-
isopropylene-bicyclo[4.4.0]dec-5-ene

01.018

3539

11015

13877-913

Oera-OnuMen

beta-Ocimene

trans-beta-ocimene; 1,3,6-octatriene, 3,7-
dimethyl-; 3,7-Dimethylocta-1,3(trans),6-
triene

01.019

3558

11023

99-86-5

anbda-TepnuHeHn

alpha-Terpinene

1-Methyl-4-isopropyl-1,3-cyclohexadiene; p-
Mentha-1,3-diene

01.020

3559

11025

99-85-4

ramma-TepnuHeH

gamma-Terpinene

1-Methyl-4-isopropyl-1,4-cyclohexadiene;
Moslene; Crithmene; p-Mentha-1,4-diene

01.021

10982

29350-730

nenpTa-Kagunen

delta-Cadinene

alpha-, beta-, gamma, epsilon, delta-Cadiene;
2,3,4,7,8,10-hexahydro-1,6-dimethyl-4-
isopropylnapthalene

01.022

10985

469-61-4

anbda-llenpen

alpha-Cedrene

2,6,6,8-Tetramethyl-
tricyclo[5.3.1.0(1.5)]undec-8-ene

01.023

11003

3691-12-1

1(5),11-I'sassmuen

1(5),11-Guaiadiene

1,4-Dimethyl-7-isopropenyl-delta-9,10-
octahydroazulene; alpha-Guaiene; 2,8-
Dimethyl-5-isopropenyl-bicyclo[5.3.0] dec-
1(7)-ene

01.024

11931

5208-59-3

6era-bypbonen

beta-Bourbonene

2-Methyl-8-methylene-5-isopropyl-
tricyclo[5.3.0.0(2.6)]decane

01.029

3821

10983

13466-789

nensTa-3-Kapen

delta-3-Carene

3-Carene; Isodiprene; d-3-Carene; Car-3-ene;
4,7,7-Trimethyl-3-norcarene; 3,7,7-
Trimethylbicyclo[4,1,0]hept-3-ene; 3,7,7-
trimethyl-bicyclo-[4.1.0] hept-3-ene

01.030

10989

13744-155

Oera-Kybeben

beta-Cubebene

10-Methyl-4-methylene-7-isopropyl-
tricyclo[4.4.0.0(1.5)]decane

01.036

11847

101-81-5

Judenunmeran

Diphenylmethane

Benzylbenzene; Phenylbenzyl; 1,1'-
methylenebis-benzene;

01.037

10992

112-41-4

Honen-1-en

Dodec-1-ene

1-Dodecene; Dodecylene;

01.039

10996

20307-84-
0

JneabTa-JJIeMEH

delta-Elemene

3-Isopropenyl-1-isopropyl-4-methyl-4-
vinylcyclohex-1-ene

01.040

3839

10998

502-61-4

anba-dapreszen

alpha-Farnesene

1,3,6,10-Dodecatetraene, 3,7,11-trimethyl
(alpha-isomer); 3,7,11-Trimethyldodeca-
1,3,6,10-tetraene

01.041

3839

10999

18794-84-
8

6era-DapHeseH

beta-Farnesene

3,7,11-Trimethyl-1,3,6,10-dodecatetraene;
2,6,10-Trimethyl-2,6,9,11-dodecatetrene;
7,11-Dimethyl-3-methylene-1,6,10-
dodecatriene

01.043

11004

6753-98-6

3,7,10-I'ymynarpuen

3,7,10-Humulatriene

alpha-Humulene; alpha-Caryophyllene;
1,5,5,8-Tetramethylcycloundeca-3,7,10-triene

01.045

2633

491

5989-27-5

d-JInmoHEH

d-Limonene

p-Mentha-1,8-diene

01.046

2633

491

5989-54-8

|-JlumoHeH

I-Limonene

Levo-Limonene;

01.051

11010

91-57-6

2-MerunanTpaHuIaT

2-Methylnaphthalene

Beta-methyl naphtalenes; beta-




methylnaphthalene;

2,8-Dimethylene-5-isopropyl-

01.052 11011 | 10208-807 |ansda-Myyposrer  |alpha-Muurolene bicyclo[4.4.0]decane
01.053 11014 | 91-20-3 |Hadramua Naphthalene Naphthene; Champhor tar;
01.055 11017 | 555-10-2 |Gera-®emmanapen  |beta-Phellandrene p-Mentha-1(7),2-diene
1L o hi 4-Methylene-1-isopropyl-
01.059 11018 | 3387-41-5 |4(10)-Tyiten 4(10)-Thujene bicyclo[3.1.0]hexane
01.061 | 3795 16356-119 | Yuneka-1,3,5-tpuen |Undeca-1,3,5-triene
1(\2'5'(31' 2 [R5 (-MethylethyD-
01.065 | 2856 | 2117 |4221-98-1 | cHWOTT 2-methyl-1,3-
metni-1,3- .
cyclohexadiene
[UKJIOTEKCAIUECH
01.070 | 4293 111-66-0 |1-Oxren 1-Octene
02.001 | 2179 49 78-83-1 i;jMeTmeonaH'l_ 2-Methylpropan-1-ol  [Isobutanol; Isopropyl carbinol;
02.002 | 2928 50 71-23-8 |IIponan-1-on Propan-1-ol Propylic alcohol;
Isoamyl alcohol; Isopentyl alcohol; Amyl iso
£q alcohol; 3-Methyl-1-butanol; Pentyl iso
02.003 | 2057 51 123-51-3 [H3omenrtanon Isopentanol alcohol: Isobutyl carbinol: 3-Methylbutan-1-
ol
02.004 | 2178 | 52 | 71-36-3 |Byran-1-on Butan-1-ol :I?Opiﬂl_carb'”o'; Hydroxybutane; Butyric
02.005 | 2567 | 53 | 111-27-3 |Texcan-1-on Hexan-1-ol Alcohol C-6; n-Hexyl alcohol; Caproic
alcohol; Amyl carbinol; n-Hexanol;
Alcohol C-8; n-Octyl alcohol; Heptyl
02.006 | 2800 54 111-87-5 |[Okran-1-on Octan-1-ol carbinol; Caprylic alcohol; Capryl alcohol;
pri.-Octyl alcohol;
Alcohol C-9; Pelargonic alcohol; Nonanol;
02.007 | 2789 55 143-08-8 |Honan-1-on Nonan-1-ol Octyl carbinol; Pelargonic alcohol; n-Nonyl
alcohol;
Alcohol C-12; Lauryl alcohol; Lauric
02.008 | 2617 56 112-53-8 |Hdonekan-1-oa Dodecan-1-ol alcohol; Dodecyl alcohol; 1-Dodecanol;
Undecyl carbinol,;
02.009 | 2554 | 57 |36653-824|excanexan-l-on  |Hexadecan-1-ol Cetyl alcohol; Alcohol C-16; n-hexadecyl
alcohol; Palmityl alcohol,
N alpha-Hydroxytoluene; Phenyl carbinol;
02.010 | 2137 58 100-51-6 |bensumnossrii cimpt | Benzyl alcohol Phenylmethanol: Phenylmethyl alcohol:
02.011 | 2309 59 106-22-9 |Llutponeion Citronellol 3,7-Dimethyloct-6-en-1-ol
2,6-Dimethyl-2,6-octadien-8-ol; trans-3,7-
02.012 | 2507 60 106-24-1 |Tepanmnon Geraniol Dimethyl-2,6-octadien-1-ol; 3,7-
Dimethylocta-2(trans),6-dien-1-ol
2,6-Dimethyl-octadien-2,7-0l-6; 2,6-
. Dimethyl-2,7-octadien-6-ol; Linalol;
02.013 | 2635 | 61 78-70-6 | Junanoon Linalool Licareol; Coriandrol; 3,7-Dimethylocta-1,6-
dien-3-ol
02.014 | 3045 62 98-55-5 |anb(da-Tepruneon |alpha-Terpineol alpha-Terpineol; 1-Methyl-4-isopropyl-1-




cyclohexen-8-ol; alpha-Terpilenol; Terpineol
schlechthin.; p-Menth-1-en-8-ol

2-Isopropyl-5-methylcyclohexanol;
Hexahydrothymol; 5-Methyl-2-

02.015 | 2665 63 89-78-1 |Menron Menthol isopropylhexahydrophenol; 5-Methyl-2-
isopropylcyclohexanol; cis(1,3)-trans(1,4)-
Menthan-3-ol
Camphol; Baros; d-Camphanol; 2-
a0 Hydroxycamphane; 2-Camphanol; Bornyl
02.016 | 2157 64 507-70-0 |Bopueon Borneol alcohol: Borneocamphor: 1.7,7-Trimethyl-
bicyclo[2.2.1]heptan-2-ol
Cinnamic alcohol; gamma-Phenylallyl
02.017 | 2294 65 104-54-1 |Kopwusbrit ciupT Cinnamyl alcohol alcohol; 3-Phenyl-2-propen-1-ol; 2-Propen-1-
ol,-3-phenyl; 3-Phenylprop-2-enol
3,7,11- Trimethyl-1,6,10-dodecatrien-3-ol;
02.018 | 2772 67 | 7212-44-4 |Heponuaon Nerolidol Peruviol; Dodecatrien; Melaleucol; 3,7,11-
Trimethyl-1,6(cis),10-dodecatrien-3-ol
Phenethyl alcohol; beta-Phenethyl alcohol; 1-
02.019 | 2858 68 60-12-8 |2-®enmwmran-lon  |2-Phenylethan-1-ol Phenyl-2-ethanol; 2-Phenylethyl alcohol;
Benzyl carbinol;
02.020 | 2562 69 | 2305-21-7 ['ekc-2-eH-1-om Hex-2-en-1-ol 2-Hexenol; 3-Propylallyl alcohol;
Heptyl alcohol; Alcohol C-7;
02.021| 2548 | 70 | 111-70-6 |erran-1-on Heptan-1-ol Hydroxyheptane; Enanthyl alcohol; Enanthic
alcohol; pri.Heptyl alcohol; Hexyl carbinol;
Hydroxyheptane;
Octyl alcohol sec.; Methyl hexyl carbinol;
02.022 | 2801 71 123-96-6 |Oxran-2-on Octan-2-ol Capryl alcohol sec.: Hexyl methyl carbinol:
Amyl vinyl carbinol; (Amylvinylcarbinol);
02.023 | 2805 72 | 3391-86-4 [Okr-1-eH-3-01 Oct-1-en-3-ol Matsutake alcohol; Matsuka alcohol; n-Pentyl
vinyl carbinol;
Alcohol C-10; n-Decyl alcohal;
02.024 | 2365 73 112-30-1 |exan-1-ox Decan-1-ol Nonylacarbinol; Decylic alcohol; Capric
alcohol;
02026 | 2301 | 75 | 106218 | >/ AmermrowTan- §i7'D'methy'°°ta”'1' Tetrahydrogeraniol: Dihydrocitronellol:
. alpha-Citronellol; 2,6-Dimethyl-1-octen-8-ol;
02.027 | 2980 76 | 6812-78-8 |PoxunoN Rhodinol 3.7-Dimethyloct-7-en-1-ol
02.028 | 3060 77 78-69-3 3,7-lumerunokran- |3,7-Dimethyloctan-3- Tetrahydrol_lnalool;Tetrahy'drollnalol; 1-
3-on ol Ethyl-1,5-dimethyl hexanol;
3,7,11- 3,7,11- , i ] )
02.029 | 2478 | 78 |4602-84-0 |Tpumernnnonex a- | Trimethyldodeca- ggg’;i;‘t’:’iezfié?olT_r'methy' 26,10
2,6,10-tpuen-1-on  |2,6,10-trien-1-ol !
Anbda- alpha-Pentvlcinnamvl n-Amyl cinnamic alcohol; 2-Amyl-3-phenyl-
02.030 | 2065 | 79 | 101-85-9 |Mentmikopuunpii |o\F y YI' | 2-propen-1-ol; 2-Benzylidene-heptanol; 2-
alcohol
CIHpT Pentyl-3-phenylprop-2-enol
3-PeHmmponan-1- Benzylethyl alcohol; Hydrocinnamyl alcohol;
02.031 | 2885 80 122-97-4 mp 3-Phenylpropan-1-ol  |Phenylpropyl alcohol; Dihydrocinnamyl

0JI

alcohol;




1-®dennnnponan-1-

Phenyl ethyl carbinol; 1-Phenylpropyl

02.033 | 2884 82 93-54-9 o 1-Phenylpropan-1-ol  |alcohol; alpha-Ethylbenzyl alcohol; Ethyl
phenyl carbinol;
alpha-Propylphenethyl alcohol; Benzyl
02.034 | 2953 83 705-73-7 1-DennnenTan-2- 1-Phenylpentan-2-ol propyl carbinol; B(_enzylbutyl alcohol;
ol Benzylpropyl carbinol; n-Propyl benzyl
carbinol;
02.035 | 2393 84 100-86-7 2-Merun-1- 2-Methyl-1- 2-Benzyl-2-propa.nol;2-qu|roxy-2-methy|-.1-
¢denunnponan-2-on  |phenylpropan-2-ol phenylpropanone; Benzyl dimethyl carbinol;
02.036 | 2879 | 85 |2344-70-9 |4-GemnnGyran-2-on |4-Phenylbutan-2-0l | crviethyl methyl carbinol; Methyl 2-
phenylethyl carbinol;
02.037 | 2883 86 |10415-879 3-Mermi-1- 3-Methyl-1- Phenylethyl methyl gthyl carbinol; 3-Methyl-
¢denmnmenran-3-om | phenylpentan-3-ol 1-phenyl-3-pentanol;
2-Fenchanol; alpha-Fenchol; 1,3,3-Trimethyl-
2-norbornanol; 1,3,3-Trimethylbicyclo-2,2,1-
02.038 | 2480 87 |1632-73-1 |Denxon Fenchyl alcohol heptan-2-ol; 1.3 3-trimethyl-
bicyclo{2.2.1]heptan-2-ol
4- S . ; .
02.039 | 2933 88 536-60-7 |MsonpormmnGensuio 4-1sopropylbenzyl Cum!npl,p—Cym.en-7—oI,Cum|n.yI alcohol;
. alcohol Cuminic alcohol; p-Cymen-7-ol;
BbIU CITUPT
02.040 | 2056 | 514 | 71-41-0 |Menran-l-on Pentan-1-ol Amy alcohol; Pentyl alcohol; n-Butyl
carbinol,
02.041 515 75-85-4 |2-Metunbyran-2-on |2-Methylbutan-2-ol t-Amylalcohol;
2-(4- 2-(4- p-Cymen-8-ol; p-alpha-alpha-
02.042 | 3242 | 530 |1197-01-9 [Mermucpenmnpona |Methylphenylpropan- | Tfimethyibenzyl alcohol; 2-p-Tolyl-2-
propanol; 8-Hydroxy p-cymene; Dimethyl p-
H-2-0J1 2-ol :
Tolyl carbinol;
02.043 543 97-95-0 |2-Drunbyran-1-on |2-Ethylbutan-1-ol
02.044 | 3547 | 544 | 589-82-2 |TI'enran-3-oi Heptan-3-ol n-Butyl ethyl carbinol; Ethyl butyl carbinol;
02.045 | 3288 | 554 | 543-49-7 |Femran-2-on Heptan-2-ol 2-Hydroxyheptane; Amyl methyl carbinol;
sec-Heptyl alcohol; Methyl amyl carbinol;
i i R _|Hydroxycitronellol; 7-Hydoxy-3,7-
02.047 | 2586 | 550 | 107-74-4 |- Fverniokran- |3,7-Dimethyloctane- | yieinviocan-1-ol:
1,7-nnon 1,7-diol . . )
Hydroxydihydrocitronellol;
02.049 | 2780 | 589 |7786-44-9 |HoHa-2,6-quen-lon |Nona-2,6-dien-1-ol Nonadienol; Violet leaf alcohol;
02.050 665 |[20273-249 |Ilent-2-en-1-01 Pent-2-en-1-ol
02.051 | 3618 | 674 |[10521-912 gf)eHHHHeHTaH'l' 5-Phenylpentan-1-ol  |Phenylamyl alcohol;
02.052 698 75-65-0 2-Merunnponan-2- 2-Methylpropan-2-ol 1,_1-D|methylethanol;tert. Butanol; 1,1-
ol Dimethyl ethanol
Terpin hydrate; 4-Hydroxy-alpha,alpha,4-
02.054 701 80-53-5 |m-Menran-1,8-quon |p-Menthane-1,8-diol  |trimethyl cyclohexane methanol; dipentene
glycol,;
3,5,5- 3,5,5-Trimethylhexan-
02.055 | 3324 | 702 |3452-97-9 |Tpumermnrekcan -1- |~ y Trimethylhexyl alcohol; Isononanol;

0J1

1-ol




Leaf alcohol; beta-gamma-hexenol; cis-3-

02.056 | 2563 | 750 | 928-96-1 |[ekc-3(uuc)-en-1-ox [Hex-3(cis)-en-1-ol hexenol: Blatteralkohol: Hex-3-en-1-ol:

02.057 | 3097 | 751 | 112-42-5 |Vinexan-1-on Undecan-1-ol Alcohol C-11, undecylic; Undecyl alcohol;
Decyl carbinol; 1-Hendecanol,;

Nerolol; Neraniol; Nerosol; Cis-3,7-
Dimethyl-2,6,octadien-1-ol; Allerol; cis-2,6-

02.058 | 2770 | 2018 | 106-25-2 |Hepon Nerol Dimethyl-2.6-octadien-8-ol: Nerodol:
Neraniol; 3,7-Dimethyl-2(cis),6-octadien-1-ol
Isocamphol; Borneol(iso); (iso)-Camphol,;

02.059 | 2158 | 2020 | 124-76-5 |M306opHeon Isoborneol Isobornyl alcohol; (ex0)-2-Camphanol; (exo)-
2-Bornanol; Bornan-2-ol; 1,7,7-
Trimethylbicyclo[2.2.1]heptan-2-ol

. Perilla alcohol; Perillyl alcohol; 1-

02.060 | 2664 | 2024 | 536-59-4 |I-Menta-18-wen- jp-Mentha-L8-dien-7- 5o methyi-4-isopropenyl-1-

7-on ol e . .
cyclohexene; Dihydrocuminic alcohol;
. 8-p-Menthen-2-ol; 6-Methyl-3-

02.061 | 2379 | 2025 | 619-01-2 |[duruapokapseo Dihydrocarveol isopropenylcyclohexanol; p-Menth-8-en-2-ol
p-Mentha-6,8-dien-2-ol; 1-Methyl-4-

02.062 | 2247 | 2027 | 99-48-9 |Kapseon Carveol isopropenyl-6-cyclohexen-2-ol; p-Mentha-
1,8-dien-2-ol
2-Propyl-iso-5-Methylcyclohexanol; 2-

02.063 | 2666 | 2028 |2216-52-6 |d-Heomenron d-Neomenthol Isopropyl-5-methylcyclohexanol; 2-
Isopropyl-5-methylcyclohexanol [1S-
(1alpha,2alpha,5beta)]-
alpha-Methylbenzyl alcohol; Methyl phenyl

02.064 | 2685 | 2030 | 98-85-1 |l-@®enmmatan-l-om |1-Phenylethan-1-ol carbinol; Methylphenyl carbinol; Styrallyl
alcohol; 1-Phenyl-1-hydroxyethane;

Benzyl isobutyl carbinol; alpha-
2a.a |4-Merun-1- 4-Methyl-1- Isobutylphenethyl alcohol; 2-Methylpropyl

02.065 | 2208 | 2031 | 7779-78-4 (dennnmnenran-2-o1  |phenylpentan-2-ol benzyl carbinol; 4-Methyl-1-phenyl-2-
pentanol;

02.066 | 2880 | 2032 |17488-652 |+ PEHMIOYT-3--2- ) oo ibut-3-en-2-01 | MEtY! styryl carbinol; alpha-

on Methylcinnamyl alcohol;
0. 1-Methyl-4-isopropenylcyclohexan-3-ol; p-

02.067 | 2962 | 2033 | 89-79-2 |U3omyneron Isopulegol Menth-8(9)-en-3-ol; p-Menth-8-en-3-ol

02.070 2138 | 108-93-0 |Lluknorexcanon | Cyclohexanol Hexalin; Hexahydrophenol; Hydroxy
cyclohexane;

Hexahydrocarvacrol; 3-1sopropyl-6-

02.071 | 3562 | 2228 | 499-69-4 |n-MeHrtaH-2-01 p-Menthan-2-ol methylcyclohexanol; Carvomenthol; 1-
Methyl-4-isopropyl-2-cyclohexanol;
4-Carvomenthenol; 1-Methyl-4-

02.072 | 2248 | 2229 | 562-74-3 |4-Tepmuneon 4-Terpinenol isopropylcyclohex-1-en-4-ol; 1-p-Menthen-4-
ol; Origanol; 1-Methyl-4-isopropyl; p-
Menth-1-en-4-ol

02073 | 2732 | 2257 |1123-85-9 2-@enunnponan-1- 2-Phenylpropan-1-ol Hydratropic alcohol; !—|ydratr0py| alcohol; 2-

on Phenylpropyl alcohol;

02.074 | 3430 | 2295 |6126-50-7 |Tekc-4-en-1-on Hex-4-en-1-ol

02.075 2296 |18675-348 [Heo- neo-Dihydrocarveol p-Menth-8-en-2-ol




Hurunpokapseoi

02.076 | 3998 | 2346 | 137-32-6 |2-Metunbyran-1-on |2-Methylbutan-1-ol
02.077 2349 | 584-02-1 |Ilenran-3-oi Pentan-3-ol Diethyl carbinol;
Methyl carbinol; Punctilious (USI); Absolute
02.078 | 2419 | 11891 | 64-17-5 |DrtaHon Ethanol alc.; Anhydrous alc.; Dehydrated alc.; Ethyl
hydrate; Ethyl hydroxide;
Isopropyl alcohol; Propan-2-ol; Isopropanol;
02.079 | 2929 67-63-0 |M3onponanon Isopropanol Dimethyl carbinol; Propyl iso alcohol;
Propanol(iso); Petrohol; sec-Propyl alcohol;
p-alpha-Dimethylbenzyl alcohol; p-Tolyl
e |1-(m-Tomum)sTanl- . i methyl carbinol; 1-p-Tolyl-1-ethanol; 4-
02.080 | 3139 | 10197 | 536-50-5 o 1-(p-Tolyl)ethan-1ol Toluene: p-Tolyl methyl carbinol: 1-(4-
Methylphenyl)ethan-1-ol
02.081 | 3140 | 11719 | 108-82-7 i’_ifwemﬂremw' §i6-D|meththeptan—4- Di-isobutyl carbinol; Diisobutyl carbinol,;
02.082 | 3151 | 11763 | 104-76-7 |2-Dtunrekcan-1-on |2-Ethylhexan-1-ol 2-Ethylhexyl alcohol;
02.083 | 3179 | 10248 | 491-04-3 |m-Ment-1-en-3-om  |p-Menth-1-en-3-ol Piperitol;
0. . Sabinenehydrate; Thujan-4-ol; 1-Isopropyl-4-
02.085 | 3239 | 10309 | 546-79-2 |CabuneH rugpat Sabinene hydrate methylbicyclo[3.1.0]hexan-4-ol
02.086 | 3246 | 11826 | 1653-30-1 | Vazexan-2-0n Undecan-2-ol sec-Undecylic alcohol; Methyl nony!
02.087 | 3315 | 11803 | 628-99-9 |Homan-2-on Nonan-2-ol Methyl-n-Heptyl carbinol; sec-n-Nonanol;
Methyl heptyl carbinol;
sec-Amyl alcohol; alpha-Methyl butanol;
02.088 | 3316 | 11696 | 6032-29-7 |IlerTan-2-o1 Pentan-2-ol Methyl n-propyl carbinol; Methyl n-Propyl
carbinol; Propyl methyl carbinol;
02.089 | 3351 | 11775 | 623-37-0 |I'excan-3-on Hexan-3-ol Ethyl propyl carbinol;
02.000 | 3379 | 10292 |31502-144| MOMA(PAE)EL | Non 5 trans)-en-1-of
6,6-Dimethyl-2-oxomethylbicyclo[1,3,3]-
AN hept-2-ene; 10-Hydroxy-2-pinene; 2-pinen-
02.091 | 3439 | 10285 | 515-00-4 |Muprenos Myrtenol 10-ol: 2-Hydroxymethyl-6,6-dimethyl-
bicyclo[3.1.1]hept-2-ene
JerHAPOIUTILAPOHO alpha,2,6,6-Tetramethyl-1,3-cyclohexadien-
02.092 | 3446 | 10195 |57069-860 " AIDOIHATHAD Dehydrodihydroionol  |1-propanol; 4-(2,6,6- Trimethyl-1,3-
cyclohexadienyl)-butan-2-ol
02.093 | 3465 | 10294 | 35854-865 |Hou-6-eH-1-0 Non-6-en-1-ol Cis-6-Nonenol;
02.094 | 3467 | 10296 |20125-842 |OxT-3-eH-1-01 Oct-3-en-1-ol cis-3-Octenol;
2-Ethyl-1,3,3-trimethyl-2-norbornanol; 2-
02.095 | 3491 | 10208 |18368-917 |2-Otundenxon 2-Ethylfenchol Ethyl-1,3,3-trimethyl-bicyclo[2.2.1]heptan-2-
ol
4-Isopropyl-1-methyl-3-cyclohexen-1-ol; 1-
oo, i i . Methyl-4-isopropyl-3-cyclohexen-1-ol; p-
02.096 | 3563 | 10252 | 586-82-3 [1-TepruHeosn 1-Terpinenol Menthen-1-ol, p-3-Methenol-1; p-Menth-3-
en-1-ol
02.097 | 3564 | 10254 | 138-87-4 |6era-Tepnuneon beta-Terpineol 1-Methyl-4-isopropenylcyclohexan-1-ol; 4-




Isopropenyl-1-methyl-1-cyclohexanol; p-
Menth-8(10)-en-1-ol

Ethyl n-amyl carbinol; amylethylcarbinol; d-

02.098 | 3581 | 11715 | 589-98-0 |Oxran-3-on Octan-3-ol . L
n-octanol; Amyl ethyl carbinol;
02.000 | 3584 | 11717 | 616-25-1 |Menr-1-cn-3-o1  |Pent-1-en-3-ol E{;ﬁggﬁ'_‘o';v'“y' ethy! carbinol; Ethyl viny|
2(10)-Pinen-3-ol; 6,6-Dimethyl-3-hydroxy-2-
an. . methylenebicyclo[3.1.1]-heptane; 2(10)-
02.100 | 3587 | 10303 |5947-36-4 |[TuHOoKapBeOI Pinocarveol Pinenol-3; 3-Hydroxy-6,6-dimethyl-2-
methylene-bicyclo[3.1.1]heptane
Verbenol; 4-Hydroxy-2,6,6-
a7 P o trimethylbicyclo[3.1.1]hept-2-ene; d-
02.101 | 3594 | 10304 | 473-67-6 |[Inn-2-en-4-o1 Pin-2-en-4-ol Verbenol: 2-Pinenol 4: 4.6,6-Trimethyl-
bicyclo[3.1.1]hept-3-en-2-one
02.102 | 3602 76649-144 | Okt-3-eH-2-01 Oct-3-en-2-ol trans-3-Octen-2-ol;
02.103 | 3605 | 10194 | 1565-81-7 | dexan-3-oa Decan-3-ol Heptyl ethyl carbinol; Ethyl heptyl carbinol;
02.104 | 3608 | 10220 | 4798-44-1 |Texc-l-en-3-o1  |Hex-1-en-3-ol 1-Vinyl butan-1-ol; Viinyl propyl carbinol;
Propyl vinyl carbinol;
4-(2,6,6-Tpumerun- |[4-(2,6,6-Trimethyl-2-
02.105 | 3624 25312-349 | 2-muknorexcenma) | cyclohexenyl)but-3-en- [alpha-lonol;
OyT-3-eH-2-01 2-ol
4-(2,2,6-Tpumerun- |4-(2,2,6-Trimethyl-1-
02.106 | 3625 22029-761 | 1-mknorekcenmn) | cyclohexenyl)but-3en- |beta-lonol;
0yT-3-eH-2-01 2-ol
02107 | 3627 3093-47-8 Jurunpo-6eta- Dihydro-beta-ionol R-Dihydroionol; 4-(2,2,6-Trimethylcyclohex-
HOHOII 1-enyl)-butan-2-ol
i m i A Phenylethyl dimethyl carbinol; 1,1-Dimethyl-
02.108 | 3629 | 10281 | 103-05-9 |2 Merun-4 2-Methyl-4 3-phenyl-1-propanol: Dimethyl phenylethyl
(dennnbyran-2-on  |phenylbutan-2-ol carbinol:
02.109 | 3647 | 11795 | 556-82-1 gJ'IMeT““‘SyT'Z'eH'l' 3-Methylbut-2-en-1-ol |Prenol;
02110 | 3663 36806-469 2,6-Tumermirent-6- |2,6-Dimethylhept-6-
ed-1-oi en-1-ol
02111 | 3703 508-75-4 |3-MerniGyran-2on |3-Methylbutan-2-0f  [MeIY] 1S0Propyl carbinol; Isopropyl methyl
02.112 | 3720 | 10292 |41453-569 |Hou-2(1uc)-en-1-om |Non-2(cis)-en-1-ol z-2-Nonen-1-ol;
02.113 | 3722 64275-736 | Oxr-5(uuc)-en-1-om | Oct-5(cis)-en-1-ol z-5-Octen-1-ol;
2-(2,2,3- 2-(2,2,3- ) i So. -
02.114 | 3741 1901-38-8 | Tpuwermmmcronen | Trimethylcyclopent-3- |4Pha- Campholenic alcohol; 2-(2,3,3
trimethylcyclopent-3-en-1-yl)ethanol;
T-3-eHun)sTan-1-om  [enyl)ethan-1-ol
02.115 | 3762 | 10275 | 589-35-5 | > ML 3 ethyIpentan-1-ol |2-Ethyl-4-butanol;
02.119 10189 | 28231-030 | Leaperon Cedrenol 2,6,6-Trimethyl-tricyclo[5.3.1.0(1.5)]undec-
8-en-8-yl methanol
02.120 10190 | 77-53-2 |Ilexpon Cedrol Cedarwood oil alcohols; Octahydro-3,6,8,8-

tetramethyl-1H-3a,7-methanoazulen-6-ol;




83H-cedran-8-ol; 2,6,6,8-Tetramethyl-
tricyclo[5.3.1.0(1.5)]undecan-8-ol

2-Hydroxybutane; Butylene hydrate; Methyl

02.121 11735 | 78-92-2 |Byran-2-on Butan-2-ol Ethy] carbinol: sec-Butyl Alcohol:
02.122 10239 | 3269-90-7 |- MenTa-18(10)-  Ip-Mentha-1.8(10)- | \1ontha-1 8-dien-10-ol:
nreH-9-01 dien-9-ol
02.123 11794 | 115-18-4 ;Mem”GyT's'eH'z' 2-Methylbut-3-en-2-ol
02.124 10264 | 1569-60-4 g;]MeT“”re“T'seH'z' 6-Methylhept-5-en-2ol
02.125 10319 | 112-43-6 |Vunen-10-en-1-on  |Undec-10-en-1-ol ;Jlggﬁg‘f_“'l'o';A'COho' C-11; Undecylenic
02.126 10314 | 112-72-1 |Terpanexan-1-on  |Tetradecan-1-ol 2"_{2_5“‘3 alcohol; Myristyl alcohol; Alcohol
. . Anisic alcohol; Anise alcohol; 4-
02.128 | 2099 66 105-13-5 [o-Anucossiii ciupt  |p-Anisyl alcohol Methoxybenzyl alcohol
02.133 10181 | 513-85-9 |Byran-2,3-mon  |Butane-2,3-diol Si;cﬁ_“ty'e”eg'yco';D'memy' ethylene
02.135 10193 | 96-41-3 |LIukiIOIEHTaHOII Cyclopentanol Cyclopentyl alcohol,;
02.136 | 3824 51100-540 | deu-1-en-3-on Dec-1-en-3-ol
02.137 11750 |22104-809 | Jlen-2-en-1-omn Dec-2-en-1-ol
02.139 | 3011 | 11748 |18409-217 | [lexa-2,4-muen-1-on |Deca-2,4-dien-1-ol
2-(6,6- 2-(6,6- . .
. . Nopol; 6,6-Dimethyl-2-norpinene-2-ethanol;
02.141 | 3938 128-50-7 [AnvernnGuuuiiof3. | Dimethylbicyclo[3. L1\, 0 ethyi-6,6-dimethyl-bicyclo[3,1,1]-
1.1]renr-2-en-2- hept-2-en-2-yl)ethan-1- )
hept-2-ene;
win)sTan-1-oi ol
3,7-lumerunokra-  |3,7-Dimethylocta-
02.146 | 3830 | 10202 | 29957435 g ET | ol
02.148 11760 |10203-288 | lonexan-2-ox Dodecan-2-ol
02.149 10205 | 639-99-6 |dnemon Elemol 2-(4-Methyl-3-isopropylene-4-
vinylcyclohexyl) propan-2-ol
02.152 10219 |10606-470 |Tent-3-en-1-o1 Hept-3-en-1-ol
. Trans- 2- trans- 4- heptadien- 1- ol, 2,4-
02.153 | 4127 33467-797 E’;;“ﬁ;;‘_’f_‘;""" é‘é"lgta_‘fj'e”'l'o" Heptadien- 1- ol, (E, E) -: (2E, 4E)-
A . ' ' Heptadienol; (E, E)- Hepta- 2,4- dien- 1- ol
02.155 | 4129 | 10218 |4938-52-7 |1-Tenrren-3-om 1-Hepten-3-ol
02.156 | 3924 69 928-94-9 |T'ekc-2(1uuc)-en-1-oi |Hex-2(cis)-en-1-ol 2-Hexenol;
02.157 | 2562 | 69 |2305-21-7 gﬁKC'z(Tp anc)-ex-1- Hex-2(trans)-en-1-ol  |[2-Hexenol;
02.159 | 2563 | 750 | 544-12-7 |Texc-3-en-1-ox Hex-3-en-1-ol Leaf alcohol; beta-gamma-hexenol; cis-3-
hexenol,;
02.162 | 3922 111-28-4 |Fexca-2,4-mren-1-on | Hexa-2,4-dien-1-ol | 20roic alcohol: 1-Hydroxy-2,4-hexadiene;
Sorbyl alcohol;
02.165 | 3987 623-05-2 |4- 4-Hydroxybenzyl (4-Hydroxyphenyl) methanol; p-




T'uapokcubensunos |alcohol (Hydroxymethyl) phenol; p-Hydroxybenzyl
BIH CITUPT alcohol; 4-Hydroxybenzene methanol;
2-(4- 4 5
02.166 10226 | 501-94-0 2-(4-Tunpoxcudern Hydroxyphenyl)ethan- 4-Hydroxyphen'ethyl alcohol; 4-Hydroxy
a)aTaH-1-011 1ol benzeneethanol;
02.168 10233 | 505-32-8 |U3o¢wuron Isophytol 3,7,11,15- Tetramethylhexadec-1-en-3-ol
02.174 | 4178 | 10258 | 4675-87-0 i}'jMeTHHGyT'Z'eH'l' 2-Methylbut-2-en-1-ol
02.175 10259 | 4516-90-9 |2 MOV ) pethyibut-3-en-L-ol
02.176 10260 | 763-32-6 gJ'IMeT“myT'?"eH'l' 3-Methylbut-3-en-1-ol
02.177 10266 | 617-29-8 f)J'IMeT“”reK"aH"Q" 2-Methylhexan-3-ol
4-Metunnenran-1- .
02.180 10278 | 626-89-1 ol 4-Methylpentan-1-ol  |Isohexanol;
02.181 10274 | 590-36-3 iJ’IMeTHHHeHTaH'Z' 2-Methylpentan-2-ol | 2-Methyl-2-pentanol;
3-Merunnenrtan-2-
02.182 10276 | 565-60-6 o 3-Methylpentan-2-ol
02.183 10279 | 108-11-2 4-MeTunmneHTas-2- 4-Methylpentan-2-ol Methylgmyl aIcohoI;_secTHexyI alcohol;
oI Methyl isobutyl carbinol;
02.184 10277 | 77-74-7 i’IMeTHHHeHTaH'?" 3-Methylpentan-3-ol
02.187 10291 (21964-443 |Hou-1-cu-3-01 Non-1-en-3-ol n-Hexyl vinyl carbinol,
02.188 | 3951 | 11802 |62488-566 |Hona-2,4-nuen-1-on [Nona-2,4-dien-1-ol
02.189 | 3885 | 10289 | 76649-257 [Howna-3,6-1uen-1-on [Nona-3,6-dien-1-ol
02.190 10290 | 624-51-1 |Howan-3-on Nonan-3-ol Hexyl ethyl carbinol; 3-Nonanol; Ethyl n-
Hexyl carbinol;
02.192 | 3887 | 11804 |22104-785 [Okr-2-eH-1-on Oct-2-en-1-ol
02.193 | 3888 4798-61-2 |Okr-2-en-4-on Oct-2-en-4-ol 2-Octen-4-ol;
1,2,3,4,4a,5,6,7- 1,2,3,4,4a,5,6,7-
02.197 10173 | 41199-193 Oxkraruapo-2,5,5- O_ctahydro-2,5,5- Ambrlnol;2,§,§- Trimethyl-2-
tpumeTmnHadTaIMH- | trimethylnaphthalen-2- | hydroxyoctalin;
2-011 ol
2 - DeHILIIDONAH-2- Dimethyl phenyl carbinol; Phenyl
02.203 11704 | 617-94-7 P 2-Phenylpropan-2-ol  |Isopropanol; Phenyldimethylcarbinol;
o Benzenemethanol;
02.204 | 4196 | 10302 | 150-86-7 |®wuToun Phytol 3,7,11,15- Tetramethylhexadec-2-en-1-ol
[unepoHuIOBbIM . Helioalcohol; 1,3-Benzodioxole-5-methanol;
02.205 10306 | 495-76-1 CIupT Piperonyl alcohol 3,4-Methylenedioxybenzyl alcohol
Labd-14-ene-8,13-diol; 4,6,10,10-
02.206 10311 | 515-03-7 |Cknapeon Sclareol Tetramethyl-5-(3,3-dimethylpent-4-enyl)-
bicyclo[4.4.0]decan-4-ol
02.207 | 4079 21653-203 | Tyimosstii ciupt | Thujyl alcohol Bicyclo[ 3.1.0] hexan- 3- ol, 4- methyl- 1-( 1-




methyl-ethyl)-, (1S, 3S, 4R, 5R) -; 3-
Thujanol, (1S, 3S, 4R, 5R)-(-) -; Bicyclo[
3.1.0] hexan- 3- ol, 4- methyl- 1-( 1- methyl-
ethyl)-, [1S-( 1.alpha., 3.alpha., 4.alpha.,
5.alpha.)] -; (-)- 3- Neoisothujanol; (-)-
Thujol; 3- Neoisothujanol, (-) -; Thujol, (-) -

3,3,5- 3,3,5-
02.209 | 3962 116-02-9 |Tpumerumuukorekc | Trimethylcyclohexan- [Cyclonol; Homomenthol;
an-1-o1 1-ol

02.210 | 4068 37617-031 | 2-Yuzaeuen-1-on 2-Undecen-1-ol 1-Hydroxy-2-undecene; trans-2-Undecenol

02.213 | 3737 | 690 | 498-00-0 CB;:;‘f“HOB"Iﬁ Vanillyl alcohol 4-Hydroxy-3-methoxybenzyl alcohol
Vetivenol; Vetivol; 2-Hydroxymethyl-6-
methyl-9-(1-methylene-ethyl)-

02.214 10321 | 89-88-3 [BeruBepon Vetiverol bicyclo[5.3.0]decane and 2-
Hydroxymethylisoprop-5-enyl-
tricyclo[6.2.1.0(3.7)]Jundecane

02.216 | 3006 | 74 77-42-9 ﬁ:g?wcamaﬂeﬁ' 12-beta-Santalen-14-ol |beta-Santalol;

02217 | 3006 74 115-71-9 12-ansda-Canranen- | 12-alpha-Santalen-14- alpha-Santalol:

14-on ol
02.218 | 2665 | 63 | 1490-04-6 |DL-Menromn DL-Menthol
02.222 10298 [39161-198 |3-Ilenrenon-1 3-Pentenol-1
3-(1- 3-(1-

02.224 | 3784 87061-049 | MenTokcu)mpormas - | Menthoxy)propanel,2-

1,2-nuon diol
[S-(umc)]-3,7,11- [S-(cis)]-3,7,11-

02.226 67 142-50-7 |Tpumernn-1,6,10- |Trimethyl-1,6,10- Nerolidol

noaekatpuen-3-on  [dodecatrien-3-ol

02.229 | 2309 59 | 7540-51-4 (5)-3,7-Aumermn-6- |(-)-3,7-Dimethyl-6-

okTaH-1-01 octen-1-ol

02231 | 2780 | 589 |28069-729 TpaHc-2, uc-6- tr-2, cis-6-Nonadien-1-

Honanuen-1-on ol

02.234 | 4049 | 10293 | 10340-235 | 3-Honen-1-om 3-Nonen-1-ol

02.242 10182 | 111-76-2 |2-Byrokcuaran-lon |2-Butoxyethan-1-ol Ethylene glycol monobutyl ether;

02.243 | 3884 56805-233 | (F)-3-(2)-6- (E)-3-(2)-6-Nonadien-

Honanuen-1-on 1-ol
Eucalyptol; 1,8-oxido-p-menthane; 1,3,3-

03.001 | 2465 [ 182 | 470-82-6 |1,8-Iluneosn 1,8-Cineole Trimethyl-2-oxabicyclo[2.2.2]octane; 1,8-
Epoxy-p-menthane

03.003 | 2144 | 521 | 539-30-0 fg‘;;“ JHUIOBHI 1 Benzyl ethyl ether | Ethyl benzyl ether;

03.004 | 2371 | 11856 | 103-50-4 ilc;f;mmogmﬁ Dibenzyl ether Benzyl ether; Benzyl oxide;

03.005 | 3131 | 10911 | 2679-87-0 2-Bymun oTHI0BLIA 2-Butyl ethyl ether Ether, sec-butyl ethyl; Ethyl sec-butyl ether;

oup




2-MeTOoKCUITHII

2-Methoxyethyl

Methyl phenethyl ether; Phenethyl methyl

03.006 | 3198 | 11812 | 3558-60-9 |5 oy benzene ether; Phenylethylmethylether;

03.007 | 3658 | 11225 | 470-67-7 |1,4-Iluneon 1,4-Cineole 1,4-Epoxy-p-menthane

03.010 | 2139 | 520 | 588-67-0 f;‘;;“” OYTUIOBHIE | Bonvl butyl ether

03.011 10910 | 538-86-3 f(;f[;“mem MOBRIL | Benzyl methyl ether

03.019 | 3777 29094004 [Ipenun >TUI0BBII Prenyl ethyl ether Ethyl 3-methylbut-2-enyl ether; 1-Ethoxy-3-

a¢up methylbut-2-ene

03.023 | 4069 1608-72-6 | 1-Drokcuatunanerar | 1-Ethoxyethylacetate

i o i A 1-Ethoxy-2-hydroxy-4-propenylbenzene; 5-

04.002 | 2922 | 170 | 94-86-0 SH?I%‘;‘Z?O“?’ SnE}hﬁ’e(zg{"p?’ Propenylguaethol; 3-Propenyl-6-

yip ethoxyphenol; Hydroxymethyl anethole;
4-Allylguaiacol; 2-Methoxy-4-prop-2-
oy enylphenol; 1-Hydroxy-2-methoxy-4-

04.003 | 2467 | 171 97-53-0 |Dprenon Eugenol allylbenzene: 1-Hydroxy-2-methoxy-4-
propenylbenzen; 4-Allyl-2-methoxyphenol
4-Propenylguaiacol; 2-methoxy-4-

04.004 | 2468 | 172 | 97-54-1 |Mzodsrenon Isoeugenol propenylphenol; 1-Hydroxy-2-methoxy-4-
propen-1-ylbenzene; 2-Methoxy-4-(prop-1-
enyl)phenol
Guaiacol; o-Methylcatechol; 1-Hydroxy-2-

04.005 | 2532 | 173 90-05-1 |2-Merokcudenon |2-Methoxyphenol methoxybenzene; o-Methoxyphenol; 1-Oxy-
2-methoxybenzene;
1-Methyl-3-hydroxy-4-isopropylbenzene; 3-

04.006 | 3066 | 174 89-83-8 |Tumon Thymol Hydroxy-p-Cymene; alpha-Cymophenol; 2-
Isopropyl-5-methylphenol

i A i A 4-Methylguaiacol; 1-Hydroxy-2-methoxy-4-

04.007 | 2671 | 175 93-51-6 2-Metoxcu-4 2-Methoxy-4 methylbenzene; 3-Methoxy-4-

METHIPESHOIT methylphenol . ;
hydroxytoluene; Creosol;
1-Hydroxy-2-methoxy-4-ethylbenzene; 2-
04.008 | 2436 | 176 |2785-89-9 |4-DTunreaskos 4-Ethylguaiacol Methoxy-2-ethylphenol; Homocreosol; 4-
Ethyl-2-methoxyphenol
i " i " Vinyl guaiacol; 4-Hydroxy-3-
04.009 | 2675 | 177 |7786-61-0 |2 MeTorcn-4 2-Methoxy-4 methoxystyrene; p-Vinylcatechol-O-methyl
BUHMI(EHON vinylphenol ) : L
ether; p-Vinylguaiacol,
1-Meroken-A-(rpori- trans-Anetole; Isoestragole; 1-Methoxy-4-
04.010 | 2086 | 183 |4180-23-8 | 1(rpanc)- 1-Methoxy-4-(prop- propenylbenzen'e; 1-Propene, 1-(4-
1(trans)-enyl)benzene |methoxyphenyl; 4-Methoxy-1-
€HHIT)0eH301 s )
propenylbenzene; Anise camphor;
1,2-JIlumerokcu-4- N A Methyl isoeugenol; 1,2-Dimethoxy-4-
04.013 | 2476 | 186 93-16-3 |(mpom-1- 1,2-Dimethoxy-4 propenylbenzene; 4-Propenylveratrole; 1,2-
(prop-1-enyl)benzene . .
SHMIT)0EH3011 Dimethoxy-4-propen;
i o i o 0-Methylanisole; o-Cresyl methyl ether; 2-

04.014 | 2680 | 187 | 578-58-5 1-Meroken-2 1-Methoxy-2 Methoxy toluene; o-Methoxytoluene; methyl

METHIIOEH30T methylbenzene )
o-Tolyl ether;
04015 | 2681 | 188 | 104-93-8 1-Merokcu-4- 1-Methoxy-4- p-Methylanisole; o-Methyl-p-Cresol; 4-

METHIOEH30I

methylbenzene

Methoxytoluene; Methyl p-tolyl ether; p-




Cresyl methyl ether; p-Methoxytoluene;

04.016 | 2385 | 189 | 151-10-0 |1 1,3-Dimethoxybenzene | T-Dimethoxybenzene; Resorcinol dimethyl
JuMeToKCHOEH301T ether; Dimethyl resorcinol;
1-O1okcu-2- 1-Ethoxy-2-methoxy- |Ethyl isoeugenyl ether; 1-Ethoxy-2-methoxy-
04.017 | 2472 | 190 |7784-67-0 |merokcu-4-(pon-1- |4-(prop-1- 4-benzene; 2-Ethoxy-5-propenylanisole;
€HMIT)0EeH3001 enyl)benzene Ethyl isoeugenol;
Benzyl isoeugenol; Isoeugenyl benzyl ether;
bensi Benzyl isoeugeny!l Benzyl 2-methoxy-4-propenylphenyl ether;
04.018 | 3698 | 522 120-11-6 |u303BreHUIOBLII .
bup ether 1-Benzyloxy-2-methoxy-4-propenylbenzene;
? Benzyl 2-methoxy-4-prop-1-enylphenyl ether

04.019 | 3595 | 537 95-87-4 |2,5-Mumetundenon |2,5-Dimethylphenol 1-Hydroxy-2,5-dimethylbenzene;

04.020 538 | 108-68-9 |3,5-[umernndenon |3,5-Dimethylphenol

04.021 549 | 620-17-7 |3-DTtuadenon 3-Ethylphenol

04.022 | 3156 | 550 | 123-07-9 |4-Drtundenon 4-Ethylphenol 4-Hydroxyethylbenzene;

20. i i m-Cresol; 1-Hydroxy-3-methylbenzene; 1-

04.026 | 3530 | 617 | 108-39-4 |3-MeTundpenorn 3-Methylphenol Methyl-3-hydroxybenzene: m-Methylphenol:
0-Cresol; 1-Hydroxy-2-methylbenzene; 2-

04.027 | 3480 | 618 95-48-7 |2-Metundenon 2-Methylphenol Hydroxy-1-methylbenzene; o-Cresylic acid;
o-Hydroxytoluene; o-Methylphenol;
p-Cresol; 4-Hydroxytoluene; 1-Methyl-4-

04.028 | 2337 | 619 | 106-44-5 |4-Metuindenon 4-Methylphenol hydroxybenzene; 1-Hydroxy-4-
methylbenzene; 4-Cresol; p-Cresylic acid;

04.029 680 | 120-80-9 |Bbenson-1,2-guon Benzene-1,2-diol Catechol;
2-p-Cymenol; 2-Hydroxy-p-cymenol; 2-
Cyclohexen-1-one, 6-methyl-3-(1-

04.031 | 2245 | 2055 | 499-75-2 |Kapsakpon Carvacrol methylethyl)-; 2-Hydroxy-p-Cymene; 2-
Methyl-5-isopropylphenol; 5-1sopropyl-2-
methylphenol

04.032 | 2097 | 2056 | 100-66-3 |Ammson Anisole Methyl pheny! ether; Phenyl methyl ether;
Methoxybenzene

i i 2-Ethoxynaphthalene; Ethyl 2-naphthyl ether;

04.033 | 2768 | 2058 | 93-18-5 |OcTa-Hadmun beta-Naphthyl ethyl | 201 ota-Naphthyl ether; Nerolin: Nerolin

STHIIOBBIN 3bHp ether -
p-Dimetoxybenzene; Hydroquinone dimethyl
0 |14 i ether; Dimethylhydroquinone; Dimethyl

040341 2386 | 2059 | 150-78-7 JumeroxcnbeH301 1,4-Dimethoxybenzene hydroquinone; 4-Methoxyphenyl methyl
ether;

04.035 | 3667 | 2201 | 101-84-8 |dudenunorsrii 3¢up |Diphenyl ether Diphenyl oxide; Phenyl ether;

101|260 ni 2-Hydroxy-1,3-dimethoxybenzene;

04036 3137 | 2233 | 91-10-1 Jumeroxcudenon 2,6-Dimethoxyphenol Pyrogallol dimethyl ether; Syringol;

04.037 | 3695 | 2258 | 622-62-8 |4-Drokcudenon  |4-Ethoxyphenol Hydroguinone monoethyl ether; 1-Ethoxy-4-
hydroxybenzene; p-Ethoxyphenol;

04.038 | 2246 | 11840 | 4732-13-2 |KapBaxpua Carvacryl ethyl ether | 2" E(MOXy-p-Cymene; Ethyl carvacryl ether;

ATUNOBBIH up 2-Ethoxy-4-isopropyl-1-methylbenzene

04.039 | 2930 | 11835 | 104-45-0 1-Metokcu-4- 1-Methoxy-4- p-Propylanisole; Dihydroanethole; p-n-Propyl

HPONMIIOEH307

propylbenzene

anisole; 4-Propylmethoxybenzene;




04.040

3138

11228

6380-23-0

1,2-TumeToxcu-4-

1,2-Dimethoxy-4-

3,4-Dimethoxystyrene;

BUHHIIOCH30T vinylbenzene
04.041 | 3223 | 11811 | 108-95-2 |deron Phenol Carbolic acid; Hydroxybenzene; Benzenol;
Phenyl hydroxide;
04.042 | 3249 | 11261 | 576-26-1 |2,6-/umernnperon |2,6-Dimethylphenol | 2:8-Xylenol; 2-Hydroxy-1,3-
dimethylbenzene;
1-U3onpormun-2- 1-Isopropyl-2- Thymol methyl ether; 3- Methoxy-p-cymene;
04.043 | 3436 | 11245 | 1076-56-8 |meTokcHu-4- methoxy-4- 3-Methoxy-para-Cymene; Thymol
METHIIOCH30T methylbenzene methylether;
Phenol, 2-(1-methylethyl)-, 1-Hydroxy-1-
04.044 | 3461 | 11234 | 88-69-7 |2-Usompormndenon |2-1sopropylphenol isopropylbenzene; o-Cumenol; o-
Isopropylphenal;
) 2-(DToKCUMETHIT) 2-
04.045 | 3485 | 11905 | 20920-836 (beron (Ethoxymethyl)phenol
04.046 | 3522 | 11908 | 644-35-9 |2-IIponuideHorn 2-Propylphenol 1-(2-Hydroxyphenyl)propane;
. Resorcinol; 1,3- Dihydroxybenzene; m-
04.047 | 3589 | 11250 | 108-46-3 |Benson-1,3-auomn Benzene-1,3-diol Dihydroxybenzene:
04.048 | 3596 | 11262 | 95-65-8 |3,4-Ilumerundenon |3,4-Dimethylphenol | 3:4-Xylenol; 1-Hydroxy-3,4-
dimethylbenzene;
i A i A 4-Propyl-ortho-Methoxyphenol; 4-
04.049 | 3598 2785-87-7 i“ﬁ;ﬁ;ﬁjﬂ Zr(';"etlhm’]; Propylguaicol: 5-Propyl-ortho-
p propylp Hydroxyanisole; Dihydroeugenol;
04.050 | 3649 645-56-7 |4-TIpomundenon 4-Propylphenol
04.051 | 3655 | 11214 | 6627-88-9 4-Ammn-2,6- 4:AIIyI—2,6- Phenol,:2,6-d!methoxy—4—(2—prop(?nyl)-; 4-
JMeTOKCH(eHO dimethoxyphenol Allylsyringol; 4-Methoxyeugenol,;
4-Orun-2,6- 4-Ethyl-2,6- . .
04.052 | 3671 | 11231 | 14059-928 Jlmvetokenderon | dimethoxyphenol 4-Ethylsyringol;
4-Metun-2,6- 4-Methyl-2,6- . PR -~ )
04.053 | 3704 6638-05-7 - dimethoxyphenol 4-Methylsyringol; 2,6- Dimethoxy-p-cresol;
£ |1300yTHI Gera- Isobutyl beta-naphthyl |2-Isobutoxynaphthalene; Fragarol; 2-
04.054 | 3719 | 11886 | 2173-57-1 Hadrunossiii 3¢gup  |ether Methylpropyl beta-naphthyl ether
) 2,6-Tumerokcu-4-  |2,6-Dimethoxy-4-prop-| . al . .
04.055 | 3728 20675-950 npor-1-esmndenon | 1-enylphenol 4-Propenylsyringol; 6-Methoxyisoeugenol;
04.056 | 3729 6766-82-1 | >5-/meroxcn-4- - 12,6-Dimethoxy-4- |y 5010 ringol:
nponuiheHo propylphenol
04.057 | 3739 | 11257 | 2628-17-3 |4-Bunundenon 4-Vinylphenol 4-Ethenylphenol; 4-Hydroxystyrene;
04.058 | 4075 | 11218 | 501-92-8 |4-Ammmndenorn 4-Allylphenol p-Allylphenol;
04.059 11224 | 6379-73-3 | Kapaxpua Carvacryl methyl ether |2-'S0Propyl-2-methylmethoxy-benzene; 4-
METHJIOBBIH 3up Isopropyl-2-methoxy-1-methylbenzene
04.061 11229 | 28343-228 2,6-JInmeToxcu-4- 2z6-D|methoxy-4-
BUHHII(EHOIT vinylphenol
04.062 | 3799 | 10320 | 91-16-7 1,2- 1,2-Dimethoxybenzene |Veratrole; o-Dimethyoxybenzene;
JumeTokcHOeH30IT
04.063 | 3828 6738-23-4 | L3 vemna-d- 11,3 Dimethyl-4- 2,4-Dimethyl-1-methoxybenzene;
METOKCHOEH3011 methoxybenzene




4-(1,1-

£A 4-(1,1- 4-tert-Butylphenol; 1-Hydroxy-4-tert-
04.064 | 3918 98-54-4 fHMeTHmTHH)(beHO Dimethylethyl)phenol |butylbenzene; Ucar butylphenol;
. ) . 2,3-Xylenol; 1-Hydroxy-2,3-
04.065 11258 | 526-75-0 |2,3-dumernndenon |2,3-Dimethylphenol dimethylbenzene;
. 2,4-Xylenol; 1-Hydroxy-2,4-
04.066 11259 | 105-67-9 |2,4-Mumernndenon |2,4-Dimethylphenol Dimethylbenzene: 4,6-Dimethylphenol:
04.070 11232 | 90-00-6 |2-OTtundenon 2-Ethylphenol Phlorol; 1-ethyl-2-hydroxybenzene;
aa. i i p-Hydroxyanisole; Hydroquinone
04.077 11241 | 150-76-5 [4-Metokcudenon 4-Methoxyphenol monomethyl ether:
04.085 | 3963 2416-94-6 2,3,6- 2,3,6-Trimethylphenol [3-Hydropseudocumene;
Tpumernndenon
04.088 | 2086 | 183 | 104-46-1 1-Merokcu-4- 1-Methoxy-4- Anethole; p-propylanlsole;. Isoestragole_; p- ‘
(1mpomennn)6enso i |(1propenyl)benzene propylphenyl methyl ether; Propenylanisole;
04.093 | 3796 82654-986 ByTun BaHUITMHOBBIN Butyl vanillyl ether 4-(Butoxymethyl)-2-methoxyphenol; Butyl 4-
a¢up hydroxy-3-methoxybenzyl ether
Orun 4-I'mapoxcu-3- ) 2.
04.094 | 3815 13184-866 | metoxcubemsunoppr | U 4 YAOXY-8- ey 4 b droxy-3-methoxybenzyl ether
M methoxybenzyl ether
#t a¢pup+D437
05.001 | 2003 89 75-07-0 |Aueransaerun Acetaldehyde Ethanal; Acetic aldehyde;
Propion aldehyde; Propyl aldehyde;
05.002 | 2923 90 123-38-6 |IIpomanasm Propanal Methylacetaldehyd; Propan-1-al; Aldehyde c-
3
n-Butyraldehyde; Butyl aldehyde; Butyric
05.003 | 2219 91 123-72-8 |byraHaib Butanal aldehyde; n-Butanal; Butan-1-al; n-Butyl
aldehyde;
Isobutanal; Isobutyraldehyde;
an i i Butyraldehyde(iso); Butyl iso aldehyde;
05.004 | 2220 92 78-84-2 |2-Metunmnponanans |2-Methylpropanal Isobutyric aldehyde; Isobutyl aldehyde;
Butyric iso aldehyde;
Valeraldehyde; n-Valeric aldehyde; Amyl
05.005 | 3098 93 110-62-3 |Ilenranains Pentanal aldehyde; Valeric aldehyde; Valeral; Pentan-
1-al; Aldehyde c-5;
Isovaleraldehyde; 3-Methylbutylaldehyde;
05.006 | 2692 | 94 | 590-86-3 |3-MerunGyranans  |3-Methylbutanal Isoamyl aldehyde; Amyl iso aldehyde;
Isovaleric aldehyde; Isovaleraldehyde;
Isovaleral;
05.007 | 2426 95 97-96-1 |2-DrtunbyraHaib 2-Ethylbutanal 2-Ethylbutyraldehyde; Diethyl acetaldehyde;
Aldehyde C-6; Hexaldehyde; Hexoic
05.008 | 2557 96 66-25-1 |I'excananb Hexanal aldehyde; Caproic aldehyde; Caproaldehyde;
n-Hexaldehyde;
Aldehyde C-8; Octyl aldehyde; Caprylic
05.009 | 2797 97 124-13-0 [Okranans Octanal aldehyde; Caprylaldehyde; Octylaldehyde; n-
Octylaldehyde;
Aldehyde C-10; Decyl aldehyde;
05.010 | 2362 98 112-31-2 |/lexanainb Decanal Capraldehyde; Capric aldehyde; n-Decyl

aldehyde;




Aldehyde C-12; Lauric aldehyde; Lauryl

05.011 | 2615 99 112-31-2 |donexananb Dodecanal Aldehyde; n-dodecylic aldehyde; Duodecylic
aldehyde; Lauraldehyde; Dodecan-1-al;
i - . = Hydroxycitronellal; 7-hydroxy-3,7-
05012 | 2583 | 100 | 107755 |37 Iimcaezm;a ﬁzz;mgggr']; dimethyloctan-1-al; Laurine;
TMApOKCHOKTaHa Ik | NYATOXY Citronellalhydrate,;
05.013 | 2127 | 101 | 100-52-7 |Bemsamsaern Benzaldehyde Benzene methylal; Benzene carbonal;
' She y Benzoic aldehyde; Benzene carboxaldehyde;
Cinnamic aldehyde; Phenylacrolein;
e . . Cinnamal; 3-Phenylpropenal; 3-Phenyl-2-
05.014 | 2286 | 102 | 104-55-2 |Kopwuunsiii anmpaerun |Cinnamaldehyde propen-1-al: R-Phenylacrolein; 3-Phenylprop-
2-enal
4- . . -
11 - p-Anisaldehyde; aubepine; Anisic aldehyde;
05.015| 2670 | 103 | 123-11-5 2/[HCTOKCH6GH38.JILI[CF Methoxybenzaldehyde |Aubepine liquid:
Heliotropine; Piperonyl aldehyde;
05.016 | 2911 | 104 | 120-57-0 |ITunepoHansb Piperonal Diooxymethylene protocatechuic aldehyde;
3,4-Methylenedioxybenzaldehyde
O-Methyl vanillin; p-Veratric aldehyde;
05017 | 3109 | 106 | 120-14-9 Beparposbrii Veratraldehyde D!methyl ether protocatechu.aldehyde; 3,4-
X191 (S 701 Dimethoxybenzenecarbonal; 3,4-
Dimethoxybenzaldehyde
Methyl protocatechuic aldehyde;
Protocatechualdehyde-3-methylether;
05.018 | 3107 | 107 | 121-33-5 |Banunun Vanillin Vanillic aldehyde; Methylprotocatechuic
aldehyde; 4-Hydroxy-3-
methoxybenzaldehyde
Bourbonal; Ethyl protal; 3-
05.019 | 2464 | 108 | 121-32-4 |DTunBaHUIHMH Ethyl vanillin Ethoxyprotocatechualdehyde; 3-Ethoxy-4-
hydroxybenzaldehyde
Lemarome; Geranial; 3,7-Dimethyl-2,6-
05.020 | 2303 | 109 [5392-40-5 |Iutpans Citral octadienal; Neral; 3,7-Dimethylocta-2,6-
dienal
05.021 | 2307 | 110 | 106-23-0 |ITurporemans Citronellal 3,7-Dimethyl-6-octenal; Rhodinal; 3,7-
Dimethyloct-6-enal
4- i Cuminaldehyde; p-isopropylbenzaldehyde;
05.022 | 2341 111 122-03-2 |W3omponuinben3ab Cuminic aldehyde; Cuminal; Cumaldehyde;
Isopropylbenzaldehyde - i
eru p-Propyl iso benzaldehyde;
05.023 | 2390 | 112 |7779-07-9 2,6- 2,6-Dimethyloctanal  |Isodecylaldehyde; Decylaldehyde(iso);
Jumeruiokranaip
05.024 | 2727 | 113 |7786-29-0 |2-Metnnoxranams | 2-Methyloctanal Methylhexylacetaldehyde; Methyl hexyl
acetaldehyde;
Pelargonic aldehyde; Aldehyde C-9;
05.025 | 2782 | 114 | 124-19-6 |Honanann Nonanal Pelargonaldehyde; Pelargonic aldehyde;
Nonanoic aldehyde;
05.026 | 3068 | 115 | 529-20-4 |o-Tommnaneuerux | 0-Tolualdehyde 2-Methylbenzaldehyde
05.027 | 3068 | 115 |1334-78-7 |Tomumamsnerun  |Tolualdehyde Toluic aldehyde (mixed 2,3,4); 2-,3- and 4-

Methylbenzaldehyde




05.028 | 3068 | 115 | 620-23-5 |m-Tomunmaneaerun |m-Tolualdehyde 3-Methylbenzaldehyde
05.029 | 3068 | 115 | 104-87-0 |m-Tomunamsmerun |p-Tolualdehyde 4-Methylbenzaldehyde
alpha-Toluic aldehyde; alpha-Tolualdehyde;
9a. Hyacinthin; Phenylacetic aldehyde;
05.030 | 2874 | 116 122-78-1 |®enunaneransaerun |Phenylacetaldehyde Benzylcarboxyaldehyde: 1-Oxo-2-
phenylethane;
Aldehyde C-7; n-Heptaldehyde; Heptyl
05.031| 2540 | 117 | 111-71-7 |[enranans Heptanal aldehyde; Heptaldehyde; Enanthaldehyde;
Enanthal; Aldehyde Heptan-1-alc-7;
Myristaldehyde; Aldehyde C-14; Myristic
05.032 | 2763 | 118 | 124-25-4 |TerpamekaHaib Tetradecanal aldehyde; Tetradecyl aldehyde; Aldehyde c-
14 (Myristic); Tetradecan-1-al;
05.033 | 2438 | 120 |10031-886 |2-Dtunrent-2-eHains |2-Ethylhept-2-enal 2-Ethyl-3-butylacrolein;
Undecanoic aldehyde; Undecylic aldehyde;
05.034 | 3092 | 121 | 112-44-7 |YuaekaHanb Undecanal Hendecanal; Aldehyde c-11 undecylic; n-
Undecylaldehyde; Undecan-1-al;
Undecylenic aldehyde (mixed isomers);
05.035 | 3095 | 122 | 112-45-8 |VYwumeu-10-cHams Undec-10-enal Undecenal; Intreleven aldehyde; Aldehyde C-
11,
Undecylenic aldehyde; Hendecen-9-al;
05.036 | 3094 | 123 | 143-14-6 |VYumen-9-enann Undec-9-enal Aldehyde C-11 undecylenic; 9-undecylenic
aldehyde;
05.037 | 2402 | 124 |4826-62-4 |2-/loaenieHans 2-Dodecenal 3-Nonylacrolein; dodec-2-enal;
2-Phenylpropionaldehyde;
Hydratropaldehyde; alpha-
05.038 | 2886 | 126 93-53-8 |2-®ennnmnponanans |2-Phenylpropanal Methyltolualdehyde; alpha-
Methylphenylacetaldehyde; alpha-
Phenylpropionaldehyde;
anb(a- aloha- 2-Benzylidene hexanal; Butyl cinnamic
05.039 | 2191 | 127 |7492-44-6 |ByTHiKOpUYHbIi pha- aldehyde; alpha-Butyl-beta-phenylacrolein;
Butylcinnamaldehyde
aJbJCT U] 2-Butyl-3-phenylprop-2-enal
alpha-Amylcinnamaldehyde; Amyl cinnamic
anbda- aloha- aldehyde; alpha-amyl-beta-phenyl-acrolein;
05.040 | 2061 | 128 | 122-40-7 |IleHTHIKOPUYHBIH P . 2-Benzylidene heptanal; alpha-Pentyl-
Pentylcinnamaldehyde |~. )
aJbIeru cinnamaldehyde; 2-Pentyl-3-phenylprop-2-
enal
anbda- aloha- 2-Benzylidene-octanal; alpha-n-Hexyl
05.041 | 2569 | 129 | 101-86-0 |I'ekcHIKOPUYHBIN pha- cinnamic aldehyde; alpha-n-Hexyl-beta-
Hexylcinnamaldehyde L2 .
aJbJCT U] phenyl acrolein; 2-Benzylideneoctanal
-
05.042 | 3071 | 130 | 104-09-6 R p-Tolylacetaldehyde  [4-Methylphenylacetaldehyde
2-(m- 2-(p- p-methyl-alpha-Methylphenylacetaldehyde;
05.043 | 3078 | 131 99-72-9 | Tonui)ponnOHOBEI P . p-methylhydratropaldehyde; 2-(4-
. Tolyl)propionaldehyde
i anpaerun Methylphenyl)propanal
- Cumylacetaldehyde; 2-(p-
0. p-lsopropyl Isopropylphenyl)acetaldehyde; Cortexal;
05044 | 2954 | 132 | 4395-92-0 gﬁgﬁ;ﬁqﬁmﬂau phenylacetaldehyde Cumylaldehyde; p-Cumen-7-carboxaldehyde;

p-Propylphenylacetaldehyde;




3-(n-Kymennn)-2-

3-(p-Cumenyl)-2-

Cyclamen aldehyde; p-lsopropyl-alpha-
methylhydrocinnamaldehyde; Cyclamal;

05.045 | 2743 | 133 | 103-95-7 |merunmponuoHoBbii | Mmethylpropionaldehyd |Cyclaviol; Cyclasal; alpha-Methyl-p-
aJbIErH e isopropylhydrocinnamaldehyde; 2-Methyl-3-
(4-isopropylphenyl)propanal
2-Metun-4-
05.046 | 2737 | 134 |40054-82- (eHIIMACTAHBIIH 2-Methyl-4- 2-Methyl-4-phenylbutanal;
8 phenylbutyraldehyde
AIIBACTU
05.047 | 3084 | 558 | 123-08-0 |*T"apoxcubensa 4- p-Hydroxybenzaldehyde:
' JIBJICTU]T Hydroxybenzaldehyde ’
2- 2- beta-o0-Methoxyphenyl acrolein; 3-o-
05.048 | 3181 | 571 |1504-74-1 |Merokcukopuunsiii |Methoxycinnamaldehy | Methoxyphenyl-2-propenal; 3-(2-
aJbIErH de Methoxyphenyl)prop-2-enal
2 - MeTHAMACHAHEL 2-Methylbutanal; Methyl ethyl acetaldehyde;
05.049 | 2691 [ 575 96-17-3 2-Methylbutyraldehyde |alpha-Methyl butyraldehyde; 2-
AJIbJACT U
Methylbutanal-1;
abpa- 2- Methylcinnamaldehyde; alpha-
05.050 | 2697 | 578 | 101-39-3 |Mermmcopuumeii 2PN methylcinnamic aldehyde; alpha-
Methylcinnamaldehyde | Methylcinnimal; alpha-Methyl cinnamic
ATbACTHA aldehyde; 2-Methyl-3-phenylprop-2-enal
3-(4- . a
05.051| 3182 | 584 |65405-676|Meroxcenmn)2- |3 o oD eNYY” ?'pmemgihy'hznmgtgogﬂnr:ag‘ aldenyde; 3
METHIITIPOTI-2-CHaJh yiprop P ypheny yl-e-propenal,
2-Metun-3-(m- 2-Methyl-3-(p- .
05.052 | 2748 | 587 |41496-439 |TONMMI)IPONHOHOBEI . 2-Methyl-3-(4-methylphenyl)propanal;
. tolyl)propionaldehyde
n aJlbACTHU ]
05.053 | 4010 | 594 | 123-63-7 |240-Tpumernt-12,4,6-Trimethyl-1,3,5- |5, o1 4onvde: Paracetaldehyde;
1,3,5-Tpuokcan trioxane
No.q | CamuunIoBbIi . Salicylic aldehyde; o-Hydroxybenzaldehyde;
05.055 | 3004 | 605 90-02-8 B— Salicylaldehyde Salicylal: 2-Hydroxybenzaldehyde
10031-82- |
05.056 | 2413 | 626 0 Orokcubenszanpaeru |4-Ethoxybenzaldehyde [Homoanisaldehyde;
it
Texca- Hexa-2(trans),4(trans)- |2-Propylene acrolein; Sorbic aldehyde; Hexa-
05.057 | 3429 | 640 | 142-83-6 |2(rpanc)4(tpanc)- | ' Pyler ' yae;
dienal 2,4-dienal;
JMEHAJIb
Hona- Nona-2(trans),6(cis)- |2,6-Nonadienal; Cucumber aldehyde; Nona-
05.058 | 3377 | 659 | 557-48-2 |2(rpanuc),6(1mc)- - ' o ' yae,
dienal 2,6-dienal;
IUEHAJIb
05.059 | 3580 | 661 |2277-19-2 |Hou-6(uuc)-enans |Non-6(cis)-enal cis-6-Nonen-1-al; Non-6-enal;
05.060 | 3215 | 663 |2363-89-5|Okr-2-eHanb Oct-2-enal alpha-Amylacrolein; 2-Pentyl acrolein;
05.061 664 63825?'25' OkT-6-eHaib Oct-6-enal
2- .
05.062 | 3224 | 670 |4411-89-6 |DeHUIKPOTOHOBBIN 2 2-Phenyl-but-2-en-1-al; 2-Phenylbut-2(trans)-
Phenylcrotonaldehyde |enal
AIIbAECTU]
13552-96- | Tpuneka- Trideca- . L
05.064 | 3638 | 685 0 2(tparc) A(mic),7(w_|2(trans).4(cis), 7(cis)- Trideca-2,4,7-trienal;




UC)-TpHEHAJIb trienal
4-3tokcu-3-
05.066 703 | 120-25-2 |meroxcnbemsamsaer |+ ENOXY-3- Vanillin ethyl ether;
- methoxybenzaldehyde
4- .
05.068 | 3756 | 705 |4748-78-1 S —— 4-Ethylbenzaldehyde |p-Ethylbenzaldehyde;
05.069 | 3413 | 706 | 123-15-9 |2-Metunnentanais |2-Methylpentanal 2-Methylvaleraldehyde;
05.070 | 3165 | 730 |2463-63-0 |2-Terrrenams 2-Heptenal 3-Butylacrolein; B-Butylacrolein; Hept-2-
enal; Trans-Hept-2-enal;
05.071| 3212 | 732 |6750-03-4 |Houa-2,4-nuenans  [Nona-2,4-dienal
05.072 | 3213 | 733 |18829-566 |rpanc-2-Homenams |trans-2-Nonenal 3-Hexyl-2-propenal, Non-2-enal; 3 or -hexyl
acrolein; Heptyliceneacetaldehyde;
05.073 | 2560 | 748 | 6728-26-3 | Fexc-2(tpatic)-enam | Hex-2(trans)-enal E;]zlr_"py'acm'e'”; Leaf aldehyde; trans-hex-2-
05.074 | 2389 | 2006 | 106-72-9 |28 Mmvennrent-5-2,6-Dimethylhept- |\ 4010001 5 6_Dimethyl-2-hepten-7-al:
eHallb 50enal
05.075 | 2561 | 2008 |6789-80-6 |Texc-3(tmic)-cnams |Hex-3(cis)-enal g:]séﬁeta'gamma""exy'e”'c aldehyde; Hex-3-
e o ’ Decenaldehyde; 3-Heptylacrolein; Decylenic
05.076 | 2366 | 2009 |3913-71-1 |[deu-2-enainnb Dec-2-enal aldehyde: Dec-2-enal: 2-Decen-1-al:
Methyl nonyl acetaldehyde; Aldehyde C-12;
05.077 | 2749 | 2010 | 110-41-8 |2-Metunynaekanans |2-Methylundecanal MNA,; 2-Methylhendecanal; Methyl nonyl
acetaldehyde;
05.078 | 3082 | 2011 |7774-82-5|Tpuneu-2-eHann Tridec-2-enal 3-Decylacrolein;
Liutponenmmokcua |Citronellyl Citronelloxyacetaldehyde; 6,10-Dimethyl-3-
05.079 | 2310 | 2012 |7492-67-3 POHCEILIIT y oxa-9-undecenal; 6,10-Dimethyl-3-oxaundec-
LEeTaIbIAETHI oxyacetaldehyde 9-enal
3-Phenylpropionaldehyde;
Ea. i i Hydrocinnamaldehyde; Phenylpropyl
05.080 | 2887 | 2013 | 104-53-0 |3-®enunmponanans |3-Phenylpropanal aldehyde: Benzyl acetaldehyde: beta-Phenyl
propionaldehyde;
05.081 | 3135 | 2120 |2363-88-4 |2,4-/IekanucHans 2,4-Decadienal Deca-2,4-dienal;
05.082 2121 | 5309 s1onca-3,6-avenams | Dodeca-3,6-dienal
05.084 | 3164 | 729 |4313-03-5 |T'enrta-2,4-nuenans |Hepta-2,4-dienal
21 L L cis-4-Hepten-1-al; cis-4-Ethylidene
05.085 | 3289 | 2124 |6728-31-0 |['enr-4-eHann Hept-4-enal butyraldehyde: n-Propylidenebutyraldehyde:
05090 | 3194 | 2129 | 623-36-9 2-MerunneHT-2- 2-Methylpent-2-enal aIpha-MethyI-beta-ethyI ficroleln; 2,4-
eHaJb Dimethylcrotonaldehyde;
o4 |2-Tuapokcu-4- 2-Hydroxy-4- 4-Methylsalicylaldehyde; 4-Methylsalicylic
05.091 | 3697 | 2130 | 698-27-1 metmnoensansaerny |methylbenzaldehyde |aldehyde; 2,4-Cresotaldehyde;
3-(4- 3-(4- Cuminyl acetaldehyde;
05004 | 2957 | 2261 | 7775-00-0 I/Isonponm@)enym)n Isopropylphenyl)propi _Cumlnylacetalde_hyde; p-CymyI.propanaI;p-
POIMOHOBBIH isopropylhydrocinnamaldehyde; p-
onaldeh yde . i
aNbIeru] propylhydrocinnamaldehyde;




2-

. |2-
05.095 | 3407 | 2281 | 497-03-0 |MeTHIKPOTOHOBBIN Methylcrotonaldehyde 2-Methylbut-2(trans)-enal
AJbJCTUI
05.096 | 3264 | 2297 |30390-502 |4-/leueHann 4-Decenal Decenaldehyde, Dec-4-enal (cis);
3-Mertmi-2- 3-Methvl-2- 3-Methyl-2-phenylbutanal; alpha-
05.097 | 2738 | 135 |2439-44-3 |peHnnOyTHpATHICTH Y Isopropylphenylacetaldehyde; alpha-iso-
phenylbutyraldehyde .
i} propyl phenylacetaldehyde;
05.098 | 3178 | 10347 |29548-149 |n-Ment-1-eH-9-anp | p-Menth-1-en-9-al Carvomenthenal;
05.009 | 3199 | 10365 |21834-g24 |2 Meru-2- 5-Methyl-2-phenylnex-1, o,y 1-5-methyl-2-hexenal:
(benmnrekc-2-eHanp | 2-enal
05.100 | 3200 | 10366 |26643-914|FMeTHI-2" 4-Methyl-2-
¢denmnmenrt-2-exans |phenylpent-2-enal
05.101 | 3217 | 11695 | 764-40-9 |Ilenra-2,4-nuenans |Penta-2,4-dienal
05.102 | 3218 | 10375 | 764-39-6 |Ileur-2-eHann Pent-2-enal 3-Ethylacrolein;
05103 | 3318 | 10378 | 939-21-9 3-denunnenT-4- 3-Phenylpent-4-enal betg-V|nylhydrocmnamgldehyde; 3-Phenyl-
eHallb 3-vinylpropionaldehyde;
2,6,6- 2,6,6-
oe.~ | TPEMETHIIHKIT Trimethylcyclohexa- |Safranal; Dehydro-R-Cyclocitral; 1,1,3-
05.104 1 3389 | 10383 | 116-26-7 orekca-1,3-muen-1- |1,3-diene-1- Trimethyl-2-formylcyclohexa-2,4-diene;
KapOanbaerun carbaldehyde
05.105 | 3392 | 10324 |25409-089 | 2-byTunbyT-2-enans |2-Butylbut-2-enal 2-Ethylidinehexanal; 2-Ethylidene hexanal;
Pin-2-en-10-al; Benihinal; 2-Formyl-6,6-
05.106 | 3395 | 10379 | 564-94-3 |MupreHaib Myrtenal dimethyl-bicyclo[3.1.1]hept-2-ene
05.107 | 3406 | 10361 |35158-250 |2 HAsonpormn-5- ) 2-Isopropyl-5- 2-Isopropyl-5-methyl-2-hexenal:
MeTHiIrekc-2-caains | methylhex-2-enal
05.108 | 3422 | 10385 | 13162-464 | Vuueka-2,4-muenans [ Undeca-2,4-dienal
05.109 | 3423 | 11827 | 2463-77-6 | 2-VHuereHab 2-Undecenal 2-Undecen-1-al;
2,4-
) ' 2,4- 2,4-Xylylaldehyde; 1-Formyl-2,4-
05.110 | 3427 15764-166 i[;MeTH%eHmm’ﬂer Dimethylbenzaldehyde |dimethylbenzene;
Orcra- Octa-2(trans),6(trans)-
05.111 | 3466 | 10371 |56767-181 |2(Tpanc),6(TpaHc)- dienal '
IUEHAJIb
"21",61:1?/1-emn HKJT 2,6,6-
05.112 | 3474 | 10338 | 472-66-2 | P H Trimethylcyclohex-1- |beta-Homocyclocitral;
orekc-1-en-1-
en-1-acetaldehyde
aleTanbJIeT I
05.113 | 3496 | 10337 | 4634-89-3 |I'ekc-4-eHainb Hex-4-enal
05.114 | 3510 | 10364 |5362-56-1 ;ﬁf““e“z' 4-Methylpent-2-enal
2-Denunnnent-4-
05.115 | 3519 | 10377 |24401-363 CHAL 2-Phenylpent-4-enal
05.116 | 3524 | 10384 | 5435-64-3 3,55- 3,5,5-Trimethylhexanal | Isononylaldehyde; tert-Butylisopentanal;
TpI/IMeTI/IHFGKcaHaHL
05.117 | 3557 | 11788 | 2111-75-3 |n-Menra-1,8-muen- |p-Mentha-1,8-dien-7-al | Perilla aldehyde; 4-Isopropenyl-1-




7-anb cyclohexene-1-carboxaldehyde;
Perillaldehyde;
4- 4- . 3-4-Methoxyphenyl-2-propenal; 3-(4-
05.118 | 3567 | 11919 | 1963-36-6 |Mertokcukopuunsiii | Methoxycinnamaldehy '
Methoxyphenyl)prop-2-enal
aJbIETH de
2:2,3- Iph holenic aldehyde;
e A ——— 2,2,3— alp a-Campholenic aldehyde; (2,3,3-
05.119 | 3592 | 10325 | 4501-58-0 | © Trimethylcyclopent-3- | Trimethylcyclopent-3-en-1-yl-
1-3-eH-1-u1 !
en-1-yl acetaldehyde |2)acetaldehyde;
aleTaJbJCIrug
05.120 | 3637 21662-135 | loxeka-2,6-nuenans | Dodeca-2,6-dienal
2,6,6-Tpumernn-1- |2,6,6-Trimethyl-1- i e i
05.121 | 3639 | 2133 | 432-25-7 |mmknorexcen-1-  |cyclohexen-1- 1-Cyclohexene-1-carboxaldehyde, 2.6,6
trimethyl-
KapOOKCaITbIeTHI carboxaldehyde
_or_o [II-MeTunkopuunsiii |p- 3-p-Tolylpropenal; 3-p-Methylphenyl
051221 3640 | 10352 | 1504-75-2 aJbaCTH] Methylcinnamaldehyde |propenal; 3-(4-Methylphenyl)prop-2-enal
Stbonentun 2 (stsopropeny2- (R UL B B ey 5
05.123 | 3645 55253-286 | METHIILIMKIIONIEHT methylcyclopentane (1-R/Iefhyl>éne¥-ethsll)-2- yde,
ankapGokeanzier wi |carboxaldenyde methylcyclopentanecarboxaldehyde
3- .
QR . |3 3-Methyl but-2-enal; Prenal; Senecialdehyde;
05.124 1 3646 | 10354 | 107-86-8 \Mermkporonopiii Methylcrotonaldehyde |3-Methylbut-2(trans)-enal
AJIbIECTU
05.125 | 3670 | 11758 |21662-168 | doneka-2,4-nquenans |Dodeca-2,4-dienal E,E-2,4-Dodecadienal;
05.126 | 3711 | 10363 |49576-570 |2 METHIOKT-2= |5 \rothvioct-2-enal
CHaJIb
Orcra- Octa-2(trans),4(trans)- .
05.127 | 3721 | 11805 | 30361-285 |2(Tpanc),4(TpaHc )- dienal ' E,E-2,4-Octadienal;
JIMEHAJIb
05.128 | 3749 41547-222 |Okt-5(1mc)-enans | Oct-5(cis)-enal (2)-5-Octenal,;
2-
2- : : :
05.129 10350 | 135-02-4 HMHGTOKCI/I6GH3aHLLleF Methoxybenzaldehyde o-methoxybenzaldehyde; o-Anisaldehyde;
2,6-Dimethyl-10-methylene-2,6,11-
05.130 | 3141 | 10380 |17909-772 |anbda-Cunencans |alpha-Sinensal dodecatrienal; 2,6-Dimethyl-10-methylene
dodeca-2,6,11-trienal
i—)zf;:géi;momﬁ 2-Methyl-3- 2-Methyl-3-tolyl propanal; 2-Methyl-3-(2,3
05.134 | 2748 | 587 |[41496-439 tolylpropionaldehyde ’ '
anpaeruy (cMech o, ; or 4-methylphenyl)propanal
(mixed o,m,p-)
M, II-)
05.137 | 3264 | 2297 |21662-099 | len-4(umc)-enans | Dec-4(cis)-enal
05.139 | 3912 39770-053 | len-9-enans Dec-9-enal
Jleka- ) ) i . . Py .
05.140 | 3135 | 2120 |25152-845 |2(rpanc).4(rparc )- D_eca 2(trans),4(trans)- (2,4 De_zc§d|enal, Deca-2,4-dienal; Heptenyl
dienal acrolein;
JAUCHAJIb
3,4- 3,4-
05.142 10328 | 139-85-5 |duruapokcubensans |Dihydroxybenzaldehyd

JIETH]T

e




Honen-2(tpasc)-

05.144 | 2402 | 124 |20407-845 Dodec-2(trans)-enal
CHaJIb
5. i i 2-Ethyl hexaldehyde; Butyl ethyl
05.147 10331 | 123-05-7 |2-Drmiarekcananib 2-Ethylhexanal acetaldehyde; Alpha-Ethylcaproaldehyde:
3,7,11-Tpumerni- . . . .
05.148 | 4019 10317-114 |2.6.10- 3,7,11-Tr|methyl— 3,7,11—Tr|methyl dodecatrien-2,6,10-al-1;
2,6,10-dodecatrienal  |Farnesal; Farnesone
JAO0JACKaTpUCHaJb
05.150 | 3165 | 730 |18820-555|LCT-2(PAHC) | iont otrans)enal  |(E)-2-hepten-1-al, 2-Heptenal; beta-Butyl
eHaJb acrolein; trans-hept-2-en-1-al;
05.152 10336 | 629-80-1 |I'ekcanexanannb Hexadecanal
4-T'umpokcu-3,5- 4-Hydroxy-3,5-
05.153 10340 | 134-96-3 |mumeroxcubensannn |dimethoxybenzaldehyd
erujg e
4-T'unpokcu-3,5- 4-Hydroxy-3,5- . (A AL
05.154 10341 | 4206-58-0 | mumeroxcuxopuu  |dimethoxycinnamaldeh | >napaldenyde; 3-(4-Hydroxy-3,5
. dimethoxyphenyl)prop-2-enal
HBIH abaeru yde
4-T'uppokcu-3- 4-Hydroxy-3-
05.155 10342 | 458-36-6 [merokcuxopuuHblii |methoxycinnamaldehy |3-(4-Hydroxy-3-methoxyphenyl)prop-2-enal
AJbJIET U de
3-MeTokcubeH3anp | 3-
05.158 10351 | 591-31-1 JeTHI Methoxybenzaldehyde
05.166 10369 | 1119-16-0 [4-Metunnentanans |4-Methylpentanal 4-Methylvaleraldehyde;
05.169 | 4005 75853-495 | -° 12-Methyltridecanal
MCTI/IHTpI/I,Z[CKaHaHB
05.170 | 2303 | 109 | 106-26-3 |Hepaib Neral 3,7-Dimethyl-2(cis),6-octadienal
05.171 | 3213 | 733 |2463-53-8 |Hon-2-crais Non-2-enal beta-Hexylacrolein; alpha-Nonenyl aldehyde;
Nonylenic aldehyde;
Homna-
05.172 | 3766 17587-336 | 2(rpanc),6(panc )- (';'igﬂgl'z(trans)*ﬁ(”ans)'
OUCHAJIb
05.173 | 4187 57018-53g | Homa-2:4:6- Nona-2,4,6-trienal
TpUCHAJIb
05.174 | 4262 2100-17- 6 |4-TlenTenans 4-Pentenal 4-Pentenal
05.178 10381 |60066-888 |Gera-Cumericars. | beta-Sinensal 2.6-D methyl-10-methylene dodeca-2,6,11-
05.179 | 4209 51534-362 | (E)Terpanen-2enans | (E)-Tetradec-2-enal
%GI:I?/I-CTI/IH HKII 2,6,6-
05.182 | 3639 | 10326 | 432-24-6 | P 1 Trimethylcyclohex-2- |beta-Cyclocitral;
orekc-2-eH-1-
ene-1-carboxaldehyde
KapOOKCabACTHT
05.184 | 3423 | 11827 |53448-070 zH‘;ii“'z(Tpch)' Undec-2(trans)-enal
05.186 | 3721 | 11805 | 5577-44-6 |2,4-OxranueHans 2,4-Octadienal
TpaHc-3;7- trans-3;7-
05.188 | 2303 | 109 | 141-27-5 |Jdumerunokra-2,6- |Dimethylocta-2,6- Geranial;
MEeHaJb dienal




05.189 | 2560 | 748 | 505-57-7 |2-T'ekceHann 2-Hexenal
05.190 | 3215 | 663 |2548-87-0 |Tpanc-2-Oxrenans |trans-2-Octenal
05.191 | 2366 | 2009 |3913-81-3 |Tpanc-2-JleneHans |trans-2-Decenal
05.192 | 3923 4440-65-7 |3-T'ekcenans 3-Hexenal
_q-_o |TPaHC-2, Tpanc-4-  |trans-2, trans-4-
051941 3212 | 732 | 5910-87-2 Honanuenanp Nonadienal
05.195 | 3082 | 2011 |7069-41-2 |PAHCZ trans-2-Tridecenal
Tpunenenann
05.196 | 3422 | 10385 |30361-206|P1C2, TPAHC4-  |trans-2, trans-4-
' VHeKkaaueHab Undecadienal
e i Olealdehyde; Elialdehyde; Octadecenyl
05.203 | 4059 5090-41-5 [9-OxkranueHann 9-Octadecenal aldehyde: Oleic Aldehyde
05.208 | 4066 16905469- | (2)-8- (2)-8-Tetradecenal (2)-Tetradec-8-enal; 8-Tetradecenal, (Z)-
7 Terpanenenanb
e i ni Diethyl acetal; Acetaldehyde diethyl acetal;
06.001 | 2002 35 105-57-7 |1,1-Musrokcustan  |1,1-Diethoxyethane Ethylidine diethyl ether: 1,1-Diethoxyethane.
Benzaldehyde glyceryl acetal; 5-Hydroxy-2-
_aa_p |9-THapoOKCH-2- 5-Hydroxy-2phenyl-  |phenyl-1,3-dioxan; 2-Phenyl-m-dioxan-5-ol;
06.002 | 2129 36 | 1319-88-6 ¢dennn-1,3-nuokcan |1,3-dioxane 4-Hydroxy methyl-2-phenyl-1,3-dioxolan;
Benzalglycerin;
06.003 | 2128 37 |1125-88-8 anbda, anbda- alpha, alpha- Benzaldehyde dimethyl acetal; 1,1-
' Jumetokcuronyosn |Dimethoxytoluene Dimethoxy phenyl methane;
Il THraneTas 3,7-Dimethyl-2,6-octadienal diethyl acetal;
06.004 | 2304 38 | 7492-66-2 " aMu Citral diethyl acetal 1,1-Diethoxy-3,7-dimethyl-2,6-octadiene;
TP 1,1-Diethoxy-3,7-dimethylocta-2,6-diene
JliMeTnnaneTans 3,7-Dimethyl-2,6-octadienal dimethyl acetal;
06.005 | 2305 39 | 7549-37-3 AT H Citral dimethyl acetal |1,1-Dimethoxy-3,7-dimethyl-2,6-octadiene;
HHIP 1,1-Dimethoxy-3,7-dimethylocta-2,6-diene
o s |L1-Humeroken-2-  |1,1-Dimethoxy-2- alpha-Tolyl aldehyde dimethyl acetal;
06.006 | 2876 40 101-48-4 (heHmwdTaH phenylethane Phenylacetaldehyde dimethyl acetal;
Tmnepis ateras 5-Hydroxy-2-benzyl-1,3-dioxan; 5-
) Phenylacetaldehyde Hydroxymethyl-2-benzyl-1,3-dioxolane; 2-
06.007 | 2877 4l |29895-736 g)eHmaueTanbﬂerm glyceryl acetal Benzyl-4-hydroxy-1,3-dioxane and 2-Benzyl-
4-hydroxymethyl-1,3-dioxolane (mixture)
11- Octanal dimethyl acetal; C-8-dimethylacetal;
06.008 | 2798 42 [(10022-283 | 1,1-Dimethoxyoctane |Caprylaldehyde dimethyl acetal; Octaldehyde
JruMeTokcHokTaH ; . .
dimethyl acetal; Resedyl acetal,
Decanal dimethyl acetal; Decylaldehyde
10,10- 10,10- DMA; Aldehyde C-10 dimethylacetal; 1,1-
06.009 | 2363 43 | 7779411 Jumeroxkcuaexkan Dimethoxydecane Dimethoxydecane; Decylaldehyde dimethyl
acetal;
Hydroxycitronellal diethyl acetal; 1,1-
aaa | L 1-/ImeToken-3,7- | 1,1-Diethoxy-3,7- Diethoxy-3,7-dimethyl-7-octanol; 8,8-
06.010 | 2584 a4 | 7779-94-4 JquMeTHiIokTan-7-oi |dimethyloctan-7-ol Diethoxy-2,6-dimethyl-2-octanol; 7-
Hydroxy-1,1-diethoxy-3,7-dimethyl octane;
06.011 | 2585 45 141-92-4 1,1-Tumerokcu-3,7- |1,1-Dimethoxy-3,7- Hydroxycitronellal dimethyl acetal; 8,8-

HI/IMGTHJ’IOKT&H'?'OJ’I

dimethyloctan-7-ol

Dimethoxy-2,6-dimethyl-2-octanol; 1,1-




Dimethoxy-3,7-dimethyl-7-octanol;

I'nuuepun anerans

Tolualdehyde glyceryl

2-(0-,m-,p-Cresyl)-5-hydroxydioxan; 2-
(methylphenyl)-1,3-dioxan-5-ol; 2-5-
hydroxymethyldioxolane; 2-(2,3 and 4-

06.0121 3067 | 46 | 1333-09-1 TonyaueTanbaeruaa |acetal Methylphenyl)-5-hydroxy-1,3-dioxane and 2-
(2,3 and 4-Methylphenyl)-5-hydroxymethyl-
1,3-dioxolane (mixture)

Jumernnanerans alpha- alpha-n-Amyl-beta-

06.013 | 2062 | 47 | 91-87-2 |*™d2- Pentylcinnamaldehyde |Phenylacroleindimethylacetalil 1-
MNEHTHIKOPUYHOTO dimethyl acetal Dimethoxy-2-amyl-3-phenyl-2-propene; 1,1-
abperuaa Dimethoxy-2-pentyl-3-phenylprop-2-ene
S 2-Styryl-m-dioxolane; 2-Styryl-1,3-

06.014 | 2287 48 | 5660-60-6 |ameran xopurHOTo Cinnamaldehyde dioxolane; C.lnnamlc aldehyde ethylene

ethylene glycol acetal |glycol acetal; 2-(2-Phenylethylene)-1,3-
aJbaAeruaa .
dioxolane
. Acetaldehyde dimethyl acetal;
06.015 | 3426 | 510 | 534-15-6 |1,1-JTumerokcustan |1,1-Dimethoxyethane Dimethylacetal; Ethylidene dimethyl ether:
Acetaldehyde phenethyl propy! acetal; [2-(1-
i e i e Propoxyethoxy)ethyl]benzene; 1-
06.016 | 2004 | 511 |7493-57-4 111 DermroKch 1 1rghg§‘(y'§:2§;‘g’ 1= IPhenethoxy-1-propoxyethane; Propyl
p propoxy phenethyl acetal; Benzene, 2-(1-
propoxyethoxy)ethyl; Acetal R; Pepital;
. Benzaldehyde diethyl acetal; 1,1-

06.017 517 | 774-48-1 (Auotoxcumernmbe. |(Diethoxymethyl)benz Diethoxyphenyl methane; Phenyl diethoxy

H3011 ene 4 . )
methane; 1,1-Diethoxytoluene;
i o 1. 1 (o Acetaldehyde benzyl methoxyethyl acetal;

06.019 | 2148 | 523 |7492-39-9 1-Bensunoxcn-1-(2- | 1-Benzyloxy-1-(2 Acetaldehyde benzyl 3-methoxyethyl acetal;
METOKCHITOKCH)3TaH | methoxyethoxy)ethane )

1-Benzoyl-1-(2-methoxyethoxy)ethane;
) i R Decanal diethyl acetal; Decan-1-al diethyl

06.020 531 |34764-028|1,1-Awstokcunekan |1,1-Diethoxydecane acetal: Decylic aldehyde diethylacetal:

06.021 553 | 688-82-4 |1,1-Jlustokcurenran | 1,1-Diethoxyheptane ;'Ci‘;;?_”a' diethyl acetal; Oenanthal diethyl

06.023 557 | 3658-93-3 |1,1-/luorokenrexcan |1, 1-Diethoxyhexane | Hexanal diethyl acetal; Hexyl aldehyde
diethyl acetal;

) 1,1-JTu-uzobyrokcu- |1,1-Di-isobutoxy-2- Phenylacetaldehyde di-isobutyl acetal; 1,1-

06.024 1 3384 | 595 |68345-222 2-heHmdTaH phenylethane Di(2-methylpropoxy)-2-phenylethane

06.025 | 3378 | 660 |67674-366 |1 L AnoToxcurona- ) 1,1-Diethoxynona-2,6- .- qienvi diethyl acetal:
2,6-1ueH diene
4,5-JTumetnin-2- .

06.027 | 2875 | 669 |5468-06-4 |Gersmr-1,3- 4,5-D|methy!-2- Phenyllacetaldehyde 2,3-butylene glycol

benzyl-1,3-dioxolan acetal;
JAUOKCOJIaH
11- Heptanal dimethyl acetal; Aldehyde C-7
06.028 | 2541 | 2015 |[10032-050 IaneT S 1,1-Dimethoxyheptane |dimethyl acetal; Heptaldehyde
oxenre dimethylacetal; Enanthal dimethyl acetal;
I'munepunanerans  [Heptanal glyceryl 2- Hexyl-4-hydroxymethyl-1,3-dioxolan + 2-

06.029 | 2542 | 2016 |72854-423 |remranans (cmech  |acetal (mixed 1,2 and  |Hexyl-5-hydroxy-1,3-dioxane; 2-Hexyl-4-
1,2 u 1,3 aneraneit) |1,3 acetals) hydroxy-1,3-dioxane;

06.030 | 2888 | 2017 | 90-87-9 |1,1-/Tumerokcu-2- |[1,1-Dimethoxy-2- Phenylpropanal dimethyl acetal; Hydratropic




(ennnmponan

phenylpropane

aldehyde dimethyl acetal; 2-
Phenylpropionaldehyde dimethyl acetal;

1,1-Iu3TOKCHUTEKC-

06.031 | 4047 | 2135 |[54306-002 Do 1,1-Diethoxyhex-2-ene |2-Hexenal diethyl acetal;
Benzaldehyde propylene glycol acetal; 4-
oe_4 |4-Metun-2¢ennn-  |4-Methyl-2-phenyl- Methyl-2-phenyl-m-dioxolane; 4-Methyl-2-
06.032 | 2130 | 2226 | 2568-25-4 1,3-1nokcosan 1,3-dioxolane phenyl-1,3-dioxolan; Benzaldehyde
propylene glycol cyclic acetal,;
06.033 2341 | 871-22-7 |1,1-Iubyrokcmatan |1,1-Dibutoxyethane Acetaldehyde dibutyl acetal;
an.a |1:1- i n-Propyl acetal; Dipropyl acetal;
06.034 2342 | 105-82-8 JIMTIpoTIoKCHATaH 1,1-Dipropoxyethane Acetaldehyde dipropyl acetal;
06.035 2343 |10444-505 Ipomunenrnmkons | Citral propylene glycol 2-(2,§—Dimethy|hepta-1,5—dienyl)—4methyl-
areTanb [MUTPAIs acetal 1,3-dioxalane
06.036 | 3125 | 10007 |64577-919 1-Byrokcu-1-(2- 1-Butoxy-1-(2- Acetaldehyde butyl phenethyl a.cetal; 2-
denmmTokcu)atan | phenylethoxy)ethane [ Butoxy-2-phenylethoxy-ethane;
1,1-Tusrokcurent- |1,1-Diethoxyhept-4- . )
06.037 | 3349 | 10011 [18492-654 Alent (1wic w tpanc)  |ene (cis and trans) 4-Heptenal diethyl acetal;
4,4- ni _ | Acetylacetaldehyde dimethyl acetal; 3-
06.038 | 3381 | 10029 | 5436-21-5 | JinmeroxcuByran -2- | &4 Dimethoxybutan- | o anal dimethyl acetal: 3-
2-one . .
OH Ketobutyraldehyde, dimethyl acetal,
) 1,2-JTu((1'-3toxcu)- |1,2-Di((1'-ethoxy)- 4,6,9-Trimethyl-3,5,8,10-tetraoxadodecane;
06.039 | 3534 67715-791 STOKCH)TIPOIIaH ethoxy)propane 3,5,8,10-tetraoxadecane, 4,6,9-trimethyl-;
1,2,3-Tpuc([1'- Tric([1" ) ; i -(1-
06.040 | 3593 | 11930 |67715-826 |srokcu]- 1,2,3-Tris([1'ethoxy]- |3,5,9,11 Tetraoxatndgcane,? ('1
ethoxy)propane ethoxyethoxy)-4,10-dimethyl-;
9TOKCH )IIPOTIaH
1-Ms06vroKer-1- Isobutanal ethyl isobutyl acetal; 2-
y 1-lsobutoxy-1-ethoxy- [Methylpropanal ethyl isobutyl acetal; 1-
06.041 10055 JTOKCHU-2-
2-methylpropane Ethoxy-2-methyl-1-(2-
MCTHUJIIPOIaH
methylpropoxy)propane
1-Uz06yTokcu-1- i e _ |Isovaleraldehyde ethyl isobutyl acetal; 3-
06.042 10057 ATOKCH-3- é_lﬁg?hutfga/talnsthoxy Methylbutanal ethyl isobutyl acetal; 1-
METHIIOYTaH y Ethoxy-3-methyl-1-(2-methylpropoxy)butane
1-Nzoammmnokcu-1- | 1-Isoamyloxy-1- Propanal ethyl 3-methylbutyl acetal; 1-
06.043 10038
ITOKCHUITPOTIaH ethoxypropane Ethoxy-1-(2-methylpropoxy)ethane
1-U306yTokcu-1- 1-lsobutoxy-1- Propanal ethyl isobutyl acetal; 1-Ethoxy-1-(2-
06.044 10058
JTOKCHUITPOTIaH ethoxypropane methylpropoxy)propane
Isobutanal isobutyl isoamyl acetal; 2-
1-Msobyroken-1- | 1-1s0butoxy-1- Methylpropanal isobutyl 3-methylbutyl
06.045 10061 H30TIEHTHIIOKCH-2-  |isopentyloxy-2- s
acetal; 2-Methyl-1-(3-methylbutoxy)-1-(2-
METHIIIPOTIAH methylpropane
methylpropoxy)propane
i e i e Isovaleraldehyde isoamyl isobutyl acetal; 3-
1-H306yToxcu-1 1 |sobutoxy-1 Methylbutanal isobutyl 3-methylbutyl acetal,
06.046 10060 U30IEHTIIIOKCH-3-  |isopentyloxy-3-
3-Methyl-1-(3-methylbutoxy)-1-(2-
MeTWIOyTaH methylbutane
methylpropoxy)butane
06.047 10065 1-Nzomentuioken- | 1-1sopentyloxy-1- Acetaldehyde 3-methylbutyl propyl acetal; 1-




1-nponokcuatan

propoxyethane

(3-Methylbutoxy)-1-propoxyethane

1-M30neHTHI0OKCH-

1-Isopentyloxy-1-

Propanal 3-methylbutyl propyl acetal; 1-(3-

06.048 10066 1-mpomokcunponan | propoxypropane Methylbutoxy)-1-propoxypropane
06.050 10003 |57006-78 |+ PYTOKCH-1- 1-Butoxy-1- Acetaldehyde butyl ethyl acetal:
STOKCHITAH ethoxyethane
. Isobutanal di-isobutyl acetal; 2-
06.052 10025 |13262-243| L1 u-us0Byrokeu- | 1,1-Di-isobutoxy-2- |y onanal diisobutyl acetal; 1,1-Di(2-
2-METHIIIPOTIaH methylpropane
methylpropoxy)-2-methylpropane
na.qa | L 1-1u- 1,1-Di- Acetaldehyde di-isobutyl acetal; 1,1-Di(2-
06.053 10023 | 5669-09-0 H300yTOKCHITaH isobutoxyethane methylpropoxy)ethane
1.1-JTn- 1 1-Di- Valeraldehyde di-isobutyl acetal; Pentanal
06.054 10026 | 13262-276 |’ > diisobutyl acetal; 1,1-Di(2-
n300yTOKCHIIeHTaH |isobutoxypentane
methylpropoxy)pentane
1,1-Jn- 1 1-Di- Acetaldehyde di-isoamyl acetal;
06.055 10028 | 13002-090 nlsoneﬂmnommmn iéo entvioxvethane Acetaldehyde di(3-methylbutyl) acetal; 1,1-
pentyloxy Di(3-methylbutoxy)ethane
06.057 10013 | 3658-94-4 | L-A-AmoToxen-2- - 11,1-Diethoxy-2- 2-Methylbutanal diethyl acetal:
METHIOYyTaH methylbutane
06.058 10015 | 1741-41-9 1,1-IusTokcu-2- 1,1-Diethoxy-2- Igobutanal dle.thyl acetal; 2-Methylpropanal
METHIIIPOTIAH methylpropane diethyl acetal;
_na.a | L 1-/lusTokcu-3- 1,1-Diethoxy-3- Isovaleraldehyde diethyl acetal; 3-
06.059 10014 | 3842-03-3 METHIIOYTaH methylbutane Methylbutanal diethyl acetal;
06.061 10009 | 3658-95-5 [1,1-Iusrokcubyran |1,1-Diethoxybutane Butanal diethyl acetal;
06.064 10012 | 462-95-3 |[dusTOKCHMETAH Diethoxymethane Formaldehyde diethyl acetal;
06.065 10016 |54815-133|1,1-Ausrokcunonan |1,1-Diethoxynonane Nonanal diethyl acetal;
06.067 10017 | 3658-79-5 1,1- 1,1-Diethoxypentane Valeréldehyde diethyl acetal; Pentanal diethyl
JIM3TOKCHITEHTaH acetal;
06.069 10018 | 4744-08-5 L1 1,1-Diethoxypropane |Propanal diethyl acetal;
JusTokcunponan
06.071 10022 | 5405-58-3 L1- 1,1-Dihexyloxyethane |Acetaldehyde dihexyl acetal;
I[I/IFGKCI/IJ'IOKCI/IBTaH
1,1- Dimethoxy- E- 2- hexene; 2- Hexene,
1,1- 1 1-Dimethoxvtrans-2- 1,1- dimethoxy-, (2E) -; 2- Hexenal, dimethyl
06.072 | 4098 18318-837 | lumeTokcuTpanc-2- h, y acetal, (E) -; 2- Hexene, 1,1- dimethoxy-, (E)
exene ) . .
reKCeH -; (E)- 2- Hexenal dimethyl acetal; trans- 2-
Hexenal dimethyl acetal
06.074 10031 | 109-87-5 |dumerokcumeran Dimethoxymethane Formaldehyde dimethyl acetal; Methylal;
. 1,3- Dioxolane, 2,4- dimethyl-; Acetaldehyde
06.077 | 4099 3390-12-3 2,4-Huveru-1,3- 214-D|methyl-1,3- cyclic propylene glycol acetal; Propylene
JIMOKCOJIaH dioxolane
acetal
_nan | 1-2ToKen-1-(2- 1-Ethoxy-1-(2- ] _
06.079 10040 | 13602-090 wernnbyToxen)stan | methylbutoxy)ethane Acetaldehyde ethyl 2-methylbutyl acetal;
1-Otokcu-1- 1-Ethoxy-1-
06.080 10049 | 2556-10-7 ;2(1)eHHn3T0Kc1/I)3Ta (2phenylethoxy)ethane Acetaldehyde ethyl 2-phenylethyl acetal;
06.081 | 3775 | 10034 |28069-741 |1-Dtokcu-1-(3- 1-Ethoxy-1-(3- Ethyl cis-3-hexenyl acetal; Acetaldehyde




rekcenunkocu)3tan | hexenyloxy)ethane ethyl 3-hexenyl acetal,
06.082 11948 | 54484-730 1-Otokcu-1- 1-Ethoxy-1- Acetaldehyde ethyl he>.<yl acetal; 1-(1-
TEKCHUIIOKCHATAH hexyloxyethane Ethoxyethoxy) hexane;
06.083 10037 | 13442-905 1-Otokcu-1- _1—Ethoxy-1— Acetaldehyde ethyl 3-methylbutyl acetal; 1-
M30IIEHTUIIOKCHD TaH | isopentyloxyethane Ethoxy-1-(3-methylbutoxy)ethane
06.084 10039 | 10471-144 | 1-ITOKCH-1- L-Ethoxy-1- Acetaldehyde ethyl methyl acetal;
METOKCHUATAH methoxyethane
06.085 10046 |59184-439 1-Drokcu-1- 1-Ethoxy-1- Acetaldehyde ethyl amyl acetal;.
MEHTHJIOKCUITaH pentyloxyethane Acetaldehyde ethyl pentyl acetal;
06.086 10050 |20680-108 |1 2TOKCH1" L-Ethoxy-1- Acetaldehyde ethyl propyl acetal;
TPOTIOKCHATAH propoxyethane
2-T'excun-4,5- . . .
Yy 1 a 2-Hexyl-4,5-dimethyl- [1,3-Dioxolane,2-hexyl-4,5-dimethyl-;
06.089 | 4048 6454-22-4 | muvernn-1,3 1,3-dioxolane Heptanal 2,3-butandiol acetal
IUOKCOJIaH
06.091 10054 | 6986-51-2 | L 300yroken-1- | 1-Isobutoxy-1- Acetaldehyde ethyl isobutyl acetal
STOKCHITAH ethoxyethane
Acetaldehyde isobutyl isoamyl acetal;
06.092 10059 | 75048-156 1-U306yTokcu-1- _l-Isobutoxy-l— Acetaldehyde isobutyl 3-methylbutyl acetal;
M30IICHTUIIOKCH dTaH |isopentyloxyethane 1-(3-Methylbutoxy)-1-(2-
methylpropoxy)ethane
06.094 | 3630 1599-49-1 4-MeTwia-2-TeHTHI- 4_—Methyl-2-pentyl-1,3-
1,3-n1uokconan dioxolane
06.096 10903 | 122-51-0 |TpuaTokcumeran Triethoxymethane Triethyl orthoformate; Ethyl orthoformate;
06.097 10075 | 7789-92-6 | 213 113 3-Ethoxypropanal diethyl acetal;
' Tpustokcunpornan | Triethoxypropane yprop y '
06.098 | 3441 | 11423 | 1193-11-9 2,2, A-Tpumetmi-1,3- 2z2,4-Tr|methyI-1,3-
JIMOKCOJIaH dioxolane
06.100 10032 | 13002-089 Aueranpueruna Acetaldehyde dipentyl
JOUIICHTUIALETAIb acetal
2-T'excnn-5-
06.102 2016 | 1708-36-7 |rupoxcn-1,3- 2-Hexyl-S-hydroxy-
1,3-dioxane
JUOKCaH
06.104 | 3905 68527-742 IMponunenrmukoias  |Vanillin propylene 4-met_hyl-2-(4'-hydroxy-3-methoxyphenyl)-
anerans Banmnuaa | glycol acetal 1,3-dioxolane;
3-Merun-1,1-au- 3-Methvi-1 1-di- Isovaleraldehyde di-isoamy! acetal; 3-
06.105 10070 |13285-513 [u3omnentuiokcudyra is0 entyloxl butane Methylbutanal di(3-methylbutyl) acetal; 3-
H pentyloxy Methyl-1,1-di(3-methylbutoxy)butane
2-Merun-1,1-nu- .
06.106 10071 |13112-635 | msomenmmnoxcumpon |2 Methyl-1,1-di- 2-Methyl-1,1-di(3-methylbutoxy)propane
an isopentyloxypropane
1-(2- :
06.107 10068 | 13548-840 | MernbyTokcu)-1- _1-(2-Methy|butoxy)-1- Methylbutyl acetal; 1-(2-Methylbutoxy)-1-(3-
isopentyloxyethane methylbutoxy)ethane
HU30IICHTUIIOKCHUITAaH
06.120 | 3808 67785-700 1,2-Tnmunepokerans |DL-Menthone-1,2-

DL-Menrona

glycerol ketal




1-Byrokcu-1- 1-Butoxy-1- Acetaldehyde butyl isoamyl acetal; 1-Butoxy-
06.123 10004 :
M30ICHTUIIOKCHATAH |isopentyloxyethane 1-(3-methylbutoxy)ethane
. Isovaleraldehyde di-isobutyl acetal; 3-
06.124 10024 L1 /lu-nsobyroken- \1,1-DISISODUIOXY-3- ey 1y tanal diisobutyl acetal; 1,1-Di(2-
3-MeTHIOyTaH methylbutane
methylpropoxy)-3-methylbutane
06.125 10027 1,1-{u- ;,1—D|— Propanal di-isobutyl acetal; 1,1-Di(2-
n300yTOKCHIponan |isobutoxypropane methylpropoxy)propane
1-Otokcu-1- 1-Ethoxv-1- Butanal ethyl iscamy! acetal; Butanal ethyl 3-
06.127 10036 M30IIEHTUJIOKCUTIPOTT | Y methylbutyl acetal; 1-Ethoxy-1-(3-
isopentyloxypropane
aH methylbutoxy)propane
06.128 10045 1-Sroken-1- 1-Ethoxy-1- Butanal ethyl amyl acetal;
neHTHIOKcHOyTan  |pentyloxybutane
L roKer-2MeTi-1- Isobutanal ethyl isoamyl acetal; 2-
06.129 10043 HBONCHTHIOKCH _1-Ethoxy-2-methy|-1- Methylpropanal ethyl 3-methylbutyl acetal;
isopentyloxypropan e |1-Ethoxy-2-methyl-1-(3-
MpoIaH
methylbutoxy)butane
1-Drokcu-2-metun- | 1-Ethoxy-2-methyl-1- |Isobutanal ethyl propyl acetal; 2-
06.130 10044 .
1-mponokcunponan |propoxypropane Methylpropanal ethyl propyl acetal;
1-Orokeu-3-meTwi- |, 2 _1_ |Isovaleraldehyde ethyl isoamyl acetal; 3-
06.131 10042 1-msomenTHIOKCH Ilsftsr?t’“l’oi ”t;ﬁttg?]"e 1= |Methylbutanal ethyl 3-methylbutyl acetal; 1-
Oytan pentyloxy Ethoxy-3-methyl-1-(3-methylbutoxy)butane
byran-2,3- - .
' Vanillin butan-2,3-diol - .
06.132 | 4023 63253-047 | HOTALETAITE acetal (mixture of Vanllllln erythro and threo-butan-2,3-diol
BaHWIIMHA (CMeCh : acetal;
stereo isomers)
CTepeo U30MEpOB)
Pyruvaldehyde; 2-Ketopropionaldehyde;
07.001 | 2969 [ 105 78-98-8 |2-Oxcompomnanans |2-Oxopropanal Acetylformaldehyde; Methyl glyoxal,
Pyruvic aldehyde; Propan-2-on-1-al;
07.002 | 2544 | 136 | 110-43-0 |Fenran-2-on Heptan-2-one Ketone C-7; Methyl amyl ketone; Amyl
methyl ketone;
07.003 | 2545 | 137 | 106-35-4 |T'enrtan-3-oH Heptan-3-one Ethyl butyl ketone; Butyl ethyl ketone;
Methyl phenyl ketone; Acetylbenzene;
07.004 | 2009 | 138 98-86-2 |AuerodeHon Acetophenone Acetylbenzol; Benzoylmethide; Phenyl
methyl ketone;
Zingerone; 3-Methoxy-4-hydroxy-
benzylacetone; 2-Ethyl methyl ketone; 3-
07.005 | 3124 | 139 | 122-48-5 |Bauunui aneToH Vanillyl acetone Methoxy-4-methoxybenzylacetone;
Vanillylacetone; 4-(4-Hydroxy-3-
methoxyphenyl)butan-2-one
07.007 | 2594 | 141 | 127-41-3 |amsdpa-Momon alpha-lonone 4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-3-
buten-2-one
R-lrisone; 4-(2,6,6-Trimethyl-1-cyclohexen-
1-yl)-3-buten-2-one; B-
07.008 | 2595 | 142 |14901-076 |6era-HMounon beta-lonone Cyclocitrylideneacetone; 4-(2,6,6-
Trimethylcyclohex-1-enyl)but-3-en-2-one
Memu-anba- alpha-Cetone; 5-(2,6,6-Trimethyl-2-
07.009 | 2711 | 143 |7779-30-8 Methyl-alpha-ionone |cyclohexen-1-yl)-4-penten-3-one; Raldeine;

NOHOH

alpha,Cyclocitrylidenemethyl ethyl ketone; 1-




(2,6,6-Trimethylcyclohex-2-enyl)pent-1-en-
3-one

5-(2,6,6-Trimethyl-1-cyclohexen-1-yl)-4-
penten-3-one; Raldeine; B-

07.010 | 2712 | 144 | 127-43-5 |Metun-6era-uonon |Methyl-beta-ionone Cyclocitrylidenebutanone, R-Methylionone;
R-lraldeine; 1-(2,6,6-Trimethylcyclohex-1-
enyl)pent-1-en-3-one

igz’iﬁéi;ln_z_ ?’e(t2ra5m6et?1 1o alpha-Irone; 6-Methylionone; 4(2,5,6,6-
07.011 | 2597 | 145 79-69-6 P y Tetramethyl-2-cyclohexen-1-yl)-3-buten-2-
nukiorekcenmn)-3- | cyclohexenyl)-3-buten- one:
OyTeH-2-oH 2-one '
0. Carvol; 1-Methyl-4-isopropenyl-6-
07.012 ) 2249 | 146 99-49-0 | Kapson Carvone cyclohexen-2-one; p-Mentha-1,8-dien-2-one
i i 2-Acetonaphthone; 2-acetylnapthalene;
07.013 | 2723 | 147 93-08-3 Merun2-nagrin Methyl 2-naphthyl oranger crystals; beta-methyl naphthyl
KETOH ketone . :
ketone; beta-Acetonaphthone;
Veltol (Pfizer); Corps praline; 4H-Pyran-4-

07.014 | 2656 | 148 | 118-71-8 |Mabron Maltol one, 3-hydroxy-2-methyl; 3-Hydroxy-2-
methyl-(1,4-pyran); 2-Methyl pyromeconic
acid; 3-Hydroxy-2-methyl-4-pyrone

0.0 |6-Metwirent-5-en- |6-Methylhept-5-en-2- | Methyl heptenone; 2-Methyl-2-hepten-6-one;

07.015 | 2707 | 149 | 110-93-0 2-0oH one 2-Methylheptenone; Methyl hexenyl ketone;
Methyl nonyl ketone; 2-hendecanone;

07.016 | 3093 | 150 | 112-12-9 |Vmmexam-2-om |Undecan-2-one Undecanone-2; Methyl nonyl ketone; 2-
Hendecanone; 2-Oxoundecane; Nonyl methyl
ketone;

A-MeTienta-2- Methyl isobutyl ketone; Isobutyl methyl

07.017 | 2731 | 151 | 108-10-1 on 4-Methylpentan-2-one |ketone; Isopropylacetone; Isohexanone;
Hexone;

07.018 | 2558 | 152 |3848-24-6 |Texcan-2,3-mmon  |Hexan-2,3-dione Methyl propyl diketone; Acetyl butyry;
Acetyl-n-butyryl;

07.019 | 2802 | 153 | 111-13-7 |Oxran-2-on Octan-2-one Methyl hexyl ketone; n-Hexyl methyl ketone;
Hexyl methyl ketone; Octan-2-one;

07.020 | 2785 | 154 | 821-55-6 |Honau-2-ou Nonan-2-one Methyl heptyl ketone;

07.021 | 3090 | 155 |7493-50-6 |Vinexa-2,3-mon  |Undeca-2,3-dione  |A\CeW! nonanyl; Acetyl nonanoyl; Acetyl
pelargonyl;

4 p-Methylacetophenone; Methyl p-tolyl

07.022 | 2677 | 156 | 122-00-9 4-Methylacetophenone |ketone; 1-Acetyl-4-methylbenzene; 1-methyl-

MeTtunaneropeHoH .
4-acetyl benzene;
2,4- 2,4- Acetyl-m-Xylene; methyl 2,4-

07.023 | 2387 | 157 | 89-74-7 JHIHMeTmaueTO(beHO Dimethylacetophenone | Dimethylphenyl ketone;

i P aano. |Benzylidene acetone; Cinnamyl methyl

07.024 | 2881 | 158 | 122-57- |+ PermiOyr-3-en-2-|4-Phenylbut-3-en-2- 1\ o Methyl styryl ketone;

OH one .
Acetocinnamone; Benzalacetone;

07.025 | 2740 | 159 |5349-62-2 4-Mertnn-1- 4-Methyl-1- Benzyl‘ isobutyl ketone; Isobutyl benzyl

¢dennnmenran-2-ou  |phenylpentan-2-one ketone;

07.026 | 3074 | 160 |7774-79-0 |4-(u-Tommm)oyran- |4-(p-Tolyl)butan-2-one |4-(4-Methylphenyl)butan-2-one




2-0oH

Benzylidene methyl acetone; 1-Methyl-1-

op_g | 3-MeTnn-4- 3-Methyl-4-phenylbut- |benzylideneacetone; 3-Benzylidene-2-
07.0271 2734 | 161 | 1901-26-4 (bennnbyr-3-eH-2-0H | 3-en-2-0ne butanone; alpha-Methyl-alpha-
Benzalacetone;
Benzoyl phenyl carbinol; alpha-Hydroxy-
07.028 | 2132 | 162 | 119-53-9 |Bensomn Benzoin alpha-phenylacetophenone; 2-Hydroxy-1,2-
diphenylethane; 2-Hydroxy-2-
phenylacetophenone
Anisyl acetone; p-methoxyphenylbutanone;
A-(a- 4-(4- 2-Butanone, 4-(4-methoxyphenyl)-;
07.029 | 2672 | 163 | 104-20-1 |Merokcutenm) Methoxyphenyl)butan- ; 7
Raspberry ketone, methyl ether; methyl
OyTaH-2-0H 2-one . ]
oxanone; p-Methoxybenzylacetone;
1-(4- 1-(4- Ethone; alpha-Methylanisalacetone; Alpha-
07.030 | 2673 | 164 | 104-27-8 |MetokcudeHmmn) Methoxyphenyl)pent- | Methyl anisylidene acetone; p-Methoxystyryl
nenT-1-eH-3-oH 1-en-3-one ethyl ketone;
55418-52- 2-Butanone, 4-(1,3-benzodioxol-5-yl);
07.031 | 2701 | 165 5 IMuneponnn aneton |Piperonyl acetone Dulcinyl; Heliotropyl acetone; 4-(3,4-
Methylenedioxyphenyl)butan-2-one
Benzoylbenzene; Diphenyl ketone;
07.032 | 2134 | 166 | 119-61-9 |Benszodenon Benzophenone Diphenylmethanone; Alpha-
Oxodiphenylmethane;
07.033| 3552 | 167 | 110062 |y oacnon Isojasmone 2-Hexyl-cyclopent-2-en-1-one and 2-
7 Hexylidene cyclopentanone
17373-89- | % 2
07.034 | 2573 | 167 6 I'excumuaeniukiione | Hexylidenecyclopentan |alpha-Hexylidenecyclopentanone;
HTaH-1-0H -1-one
17369-60- Terpamerni Tetramethyl
07.035 | 3061 | 168 7 sTHIHUKIOreKceHoH |ethylcyclohexenone
(cmech m3omepoB) | (mixture ofisomers)
4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-3-
methyl-3-buten-2-one; Methyl-gamma-
07.036 | 2714 | 169 | 127-51-5 anba-Hsomernn ?gﬁi;?]—;somethyl lonone; Isomethylionone; Gamma-
HOHOH Methylionone; 4-(2,6,6-Trimethylcyclohex-2-
enyl)-3-methylpent-3-en-2-one
4- icole- isole: 4-
07.038 | 2005 | 570 | 100-06-1 |Merokcnauerodeno |- Acetanisole; p-Acetylanisole; 4
" Methoxyacetophenone |Acetylanisole;
3-Oxo-1-octanol; Caproylethanoate;
07.039 | 2804 | 592 |7786-52-9 |Oxran-3-0H-1-01 Octan-3-on-1-ol Hexanoylethanoate; Methylol methyl amyl
ketone; 1-hydroxyoctan-3-on;
07.040 | 3469 | 599 93-55-0 1-®enmnmpomnan-1- 1-Phenylpropan-1-one Prop!ophenone; Phenyl ethyl ketone;
OH Propionylbenzene;
qo.n |Pera- i . Isomethyl beta-ionone; 3-Methyl-4-(2,6,6-
07.0411 4151 1 650 79-89-0 HzomeTnnroHoH beta-Isomethylionone trimethylcyclohex-1-enyl)but-3-en-2-one
4- : _
07.042 | 2027 | 651 | 645-13-6 |Msonpormmanerode |+ Methyl p-isopropylphenyl ketone; p-

HOH

Isopropylacetophenone

Acetylcumene; p-Propylacetophenone;




07.044 | 3417 | 666 | 625-33-2 |Ilenr-3-eH-2-on Pent-3-en-2-one
2,2,6- 2,2,6-
07.045 | 3473 | 686 |2408-37-9 | Tpumermmukioreke | Trimethylcyclohexano
AHOH ne
Methyl-3-methoxy-4-hydroxystyryl ketone;
07.046 | 3738 | 691 |1080-12-2 |Banununen aneron |Vanillylidene acetone |Dihydrozingerone; 4-(4-Hydroxy-3-
methoxyphenyl)but-3-en-2-one
Veltol-Plus; 2-Ethylpyromeconic acid; 3-
07.047 | 3487 | 692 |4940-11-8 | OTunmMansTon Ethyl maltol Hydroxy-2-ethyl-4-pyrone; 2-Ethyl-3-ol-4H-
pyran-4-one; 2-Ethyl-3-hydroxy-4-pyrone
07.048 | 3352 | 718 |2497-21-4 |4-Texcen-3-on 4-Hexen-3-one 2-Hexen-4-one; Hex-2-en-4-one; Propylene
ethyl ketone;
li/ifei;xcnq)eﬂm)# 1-(4-Methoxyphenyl)- |y po o styryl isopropyl ketone; Isopropyl 4-
07.049 | 3760 | 719 | 103-13-9 4-methylpent-1-en-3- YSyTy! 1Sopropy » 1S0propy
MeTuIneHT-1-eH-3- one methyloxystyryl ketone;
OH
Propan-2-one; Dimethyl ketone; 2-
07.050 | 3326 | 737 67-64-1 |Auneron Acetone Oxopropane; 3-Ketopropane; Pyroacetic
ether;
3P UADOKCHE Y TAH-2- Acetoin; AMC; Acetyl methyl carbinol; 2,3-
07.051 | 2008 | 749 | 513-86-0 | AP y 3-Hydroxybutan-2-one |Butanolone; Dimethylketol; 3-Hydroxy-2-
butanone; Gamma-hydroxy-beta-oxobutane;
Dimethyl diketone; Biacetyl; 2,3-
07.052 | 2370 | 752 | 431-03-8 |/luauerui Diacetyl diketobutane; 2,3-Butanedione;
Dimethylglyoxal; Butane-2,3-dione
07.053 | 2170 | 753 | 78-93-3 |Byran-2-on Butan-2-one Ethyl methyl ketone; Methyl ethyl ketone;
Ketone C-4;
07.054 | 2842 | 754 | 107-87-9 |Menran-2-on Pentan-2-one Ethyl acetone; Methyl propyl ketone; Propyl
methyl ketone; Pentane-2-one;
A-(n- 4-(p- p-Hydroxybenzyl acetone; oxyphenalon;
07.055 | 2588 | 755 |5471-51-2 |Iuapokcnpenum)oyr | Hydroxyphenyl)butan- |- ambinone; 1-p-Hydroxyphenyl-3-butanone;
p-Hydrobenzylacetone; p-
aH-2-0H 2-0ne .
Hydroxybenzylacetone;
2-Hydroxy-3-methylcyclopent-2-en-1-one;
3- 3-Methvlcvclopentan- Methylcyclopentenolone; 3-
07.056 | 2700 | 758 | 80-71-7 |Memmmumcionentan |1 . diozey P Methylcyclepentane-1,2-dione; cyclotene;
-1,2-nvon ' Corylone; 3-Methyl-2-cyclopenten-2-ol-1-
one;
2-Hydroxy-3-ethyl-2-cyclopenten-1-one;
) 3-Orummknonentan |3-Ethylcyclopentan-  [Ethyl cyclopentenolone; Ethyl
07.057 | 3152 | 759 121835-018 -1,2-muoH 1,2-dione cyclopentalone; 3-Ethyl-2-cyclopenten-2-ol-
1-ong;
07.058 | 2546 | 2034 | 123-19-3 |I'enrtan-4-oH Heptan-4-one Dipropyl ketone; Butyrone;
07.059 | 2667 | 2035 |10458-147 |n-Menran-3-on p-Menthan-3-one 2-1sopropyl-5-methylcyclohexanone; 4-
Isopropyl-1-methylcyclohexan-3-one;
07.060 | 2841 | 2039 | 600-14-6 |Ilenran-2,3-auon Pentan-2,3-dione Acetyl propionyl;
07.061 | 2033 | 2040 | 79-78-7 |Anmun amsdpa-nonon |Allyl alpha-ionone | --(2:8:6-Trimethyl-2-cyclohexene-1-y1)-1,6-

heptadien-3-one; Allyl




cyclocitrylideneacetone; alpha-AllyliononeS;
1-(2,6,6-Trimethylcyclohex-2-enyl)-1,6-
heptadien-3-one

07.062 | 2803 | 2042 | 106-68-3 |OkraH-3-oH Octan-3-one Ethyl amyl ketone; Amyl ethyl ketone;
07.063 | 2730 | 2043 | 7493-58-5 |4-Memnnmentan-2,3-|4-Methylpentan-2,3- | o) isohutyryl:
INOH dione
07.064 | 2543 | 2044 | 96-04-8 |Tentan-2,3-mion  |Heptan-2,3-dione Qzﬁg' pentanoyl; Acetyl valeryl; Valeryl
07.065 | 2587 | 2045 | 496-77-5 |1 WAPOKCHOKTAN A5 1y royoctan-4-one |Butyroin; 5-Octanol-4-one;
1-Methyl-4-isopropenylcyclohexan-3-one; 1-
07.067 | 2964 | 2051 |29606-799 |Msomyneromn Isopulegone Methyl-4-isopropeny!-3-cyclohexanone; 1-
Isopropyl-4-methyl-2-cyclohexanone; p-
Menth-8-en-3-one
Tetparunpo-nicensio- | Tetrahydro-pseudo- | 0r-0-Dimethyl-9-undecen-2-one;
07.069 | 3059 | 2053 |4433-36-7 | CTPATHAP A10- | T etranydro-p Dihydrogeranylacetone,; 6,10-
HOHOH lonone .
Dimethylundec-9-en-2-one
07.070 | 2146 | 2140 |7492-37-7 2;IBeH3“”re“TaH'4' 3-Benzylheptan-4-one
07.071 2141 | 5455-24-3 |Okran-4,5-1uoH Octane-4,5-dione Dibutyryl;
07.072 2143 | 624-42-0 g;{MeTmremaH'S' 6-Methylheptan-3-one |Isoamyl ethyl ketone;
3,4- 3,4- 2-Hydroxy-3,4-dimethyl-2-cyclopenten-1-
07.075 | 3268 | 2234 |13494-069 | Tumernmmuonent |Dimethylcyclopentan- one_y y-e, yl-e-cyclop
aH-1,2-110H 1,2-dione !
3,5- 3,5-
07.076 | 3269 | 2235 |13494-070 | dumermmuxionent |Dimethylcyclopentan-
aH-1,2-110H 1,2-dione
07.077 | 3168 | 2255 |4437-51-8 |Texcan-34-mmon  |Hexan-3,4-dione Dipropionyl; 3,4-Dioxohexane; Diethyl-
alpha,beta-di-ketone;
Cis-1-Methyl-4-isopropyl-3-cyclohexanone;
07.078 | 3460 | 2259 | 491-07-6 |(d,I-M30omenTOH d,I-Isomenthone cis-para-Menthan-3-one; cis-p-Menthan-3-
one
i i i 1 o |Acetyl benzoyl; Methyl phenyl diketone;
07.079 | 3226 | 2275 | 579-07-7 |- ®erumponan- 1-Phenylpropan-1,2- |y ,oino) shenvl glyoxal: Phenyl methyl
1,2-nuoun dione . i
diketone;
3- ._
07.080 | 3305 | 2311 |3008-433 3MeETHITIUKIIOTEKC Methylcyclohexant,2- 3-Methy|—1,2-cyc|_ohe>.<aned|one, 2-Methyl-
an-1,2-1uon dione 3,4-cyclohexanedione;
07.081 | 3515 | 2312 |4312-99-6 |Okr-1-eH-3-0H Oct-1-en-3-one Vinyl amyl ketone; Amyl vinyl ketone;
07.082 | 3603 | 2313 |4643-27-0 |Okr-2-e-4-om Oct-2-en-4-one Ee“tgyr:e‘?mpe”y' ketone; Propeny! buty!
07.083 | 3243 | 2340 |23726-023 |Gera-Tlamackon | beta-Damascone 1 (2.56-Trimethyleyclohex-1-enyout-2-en-
07.084 2350 | 96-22-0 |Merran-3-on Pentan-3-one Dimethy! acetone; Diethyl ketone;

Dimethylacetone; Propione; Methacetone;




1,3-JIudenunnponan

1,3-Diphenylpropan-2-

Dibenzyl ketone; Alpha,alpha-

07.086 | 2397 | 11839 | 102:04-5 |75 ' one Diphenylketone; Benzyl ketone;
Anisyl methyl ketone; 3-(4-

07.087 | 2674 | 11836 | 122-84-9 ﬁ/iemcuq)eama er | Methoxyphenyl)propan-2-one; p-

' on 1 Methoxyphenylacetone | Methoxyphenylacetone; Anisketone; Anisic
ketone;
I — 5-(2,6,6-Trimethyl-3-cyclohexen-1-yl)-4-

07.088 | 2713 | 11852 | 7784-98-7 HO‘;OH Ae Methyl-delta-ionone | penten-3-one; 1-(2,6,6-Trimethylcyclohex-3-
enyl)pent-1-en-3-one
5,6-Dimethyl-8-
isopropenylbicyclo[4.4.0]dec-1-en-3-one;

0. 4,4a,5,6,7,8-Hexahydro-6-isopropenyl-4,4a-

07.089 | 3166 | 11164 | 4674-50-4 |HyTtkaToH Nootkatone dimethyl-2(3H)-naphthalene; 4,42,5,6,7 8-
Hexahydro-4,4a-dimethyl-6-(1-methylene-
ethyl)-2(3H)-naphthalenone

07.000 | 3173 | 11102 | 5077-67-8 1-T'uapokcubyTaH-2- 1-Hydroxybutan-2-one 2-Oxo-1-butano|;Prop.lonyl cablnoI;Eth.yI

OH hydroxymethyl ketone; 1-Butanol-2-one;
4-(2,2-Dimethyl-6-methylene-cyclohexyl)-3-
buten-2-one; 4-(2-Methylene-6,6-

07.091 | 3175 79-76-5 |ramma-Honon gamma-lonone dimethylcyclohexyl)-3-buten-2-one; 4-(2,2-
Dimethyl-6-methylenecyclohexyl)but-3-en-2-
one

07.092 | 3176 | 11128 | 499-70-7 |n-Mentan-2-on | p-Menthan-2-one Carvomenthone; Tetrahydromenthone;
Tetrahydrocarvone;

ar e oa e 5al 2-Methyl-4,5-hexanedione; Acetyl isovaleryl;
07.093 | 3190 | 11148 1370: 86- |5-Memmirexcan-2,3 5.Methylhexan 2,3 Isobutyl methyl diketone; Isobutyl methyl
JIOH dione .
glyoxal,
;’il\/;?)fm'z'(neHT' 3-Methyl-2-(pent-
07.094 | 3196 | 11786 | 488-10-8 |- 2(cis)-enyl)cyclopent- |cis-Jasmone;
CHUJT)[TUKJIOTICHT-2-
2-en-1-one
eH-1-on
2-(BTOp- - 2-(1-
07.095 | 3261 | 11044 14765-30- L Sm— 2-(sec- 2-But-2-ylcyclohexanone; 2-(1
1 on Butyl)cyclohexanone |Methylpropyl)cyclohexanone
07.096 | 3290 | 11097 | 589-38-8 |['ekcan-3-oH Hexan-3-one Ethyl propyl ketone;
07.097 | 3292 | 11113 59191-78- |3-(T'unpokcumerun) |3-(Hydroxymethyl)oc
5 OKTaH-2-OH tan-2-one

07.008 | 3360 | 11134 | 1193-18-6 |3 Memumuarorex | 3-Methyleyclohex-2- 14 1oiv1.1_cyclohexenone-3;

c-2-eH-1-oH en-1-one

07.099 | 3363 | 11143 | 1604-28-0 6-Merunrenra-3,5- 6_—Methy|hepta—3,5- 2—methyl-hept§-2,4—d.|en—6-one;

JIMEH-2-0H dien-2-one Methylheptadienone,;
07.100 | 3365 | 11150 | 3240-09-3 5-Mertunrekc-5en-2- |5-Methylhex-5-en-2- Z-Methylallylacetone; 2-Me.thyl-1-hexen-5-
OH one one; 2-Methyl-allyl-acetone;

07.101 | 3368 | 11853 | 141-79-7 4-Mertunnent-3-eH- |4-Methylpent-3-en-2- | Mesityl 0)_<|de; Methyl.lsobutenyl ketone;

2-0oH one Isopropylideneacetone;

07.102 | 3382 | 11179 | 1629-58-9 |IIent-1-eH-3-0oH Pent-1-en-3-one Ethyl vinyl ketone;

07.103 | 3388 | 11194 | 593-08-8 |Tpmaexan-2-on  |Tridecan-2-one Methyl undecyl ketone; Hendecyl methyl

ketone;




07.104 | 3399 | 11093 | 4643-25-8 |ent-2-en-4-on Hept-2-en-4-one

07.105 | 3400 | 11094 | 1119-44-4 |Tenr-3-en-2-0n | Hept-3-en-2-one Methyl pentenyl ketone; Butylidene acetone;

n-Butylideneacetone;

07.106 | 3409 | 11149 | 5166-53-0 |5 Memmareke-3-en- |5-Methylnex-3-en-2- o1, 1 rigene acetone;
2-0H one

07.107 | 3416 | 11170 | 1669-44-9 |Okr-3-eH-2-0H Oct-3-en-2-one

23696-85- 4-(2,6,6-trimethylcyclohexa-1,3-dienyl)-but-
07.108 | 3420 | 11197 7 Gera-Jlamacuenon  |beta-Damascenone 2-en-4-one; 1-(2,6,6-Trimethylcyclohexa-1,3-
dienyl)but-2-en-1-one
2,6,6- 2,6,6- T -2-ene-1.4-dione: 2-
07.100 | 3421 | 11200 | 1125-21-9 | Tpmmermmmnorexe | Trimethyleyclohex-2- | ror> 1 rimethylcyclohex-2-ene-1,4-dione; 2
4 Cyclohexenedione-1,4, 3,5,5-trimethyl-;
-2-eu-1,4-mvon en-1,4-dione

07.110 | 3425 | 11744 | 542-46-1 | Mnorentazen-9- | Cycloheptadec-9-en-1- o yone: Civetone;
eH-1-oH one
3-MeTuIIHKIONeH 3-

07.111 | 3434 | 11135 | 541-91-3 H Methylcyclopentadeca |Muscone; Methylexaltone;

TagekaH-1-oH
n-1-one

07.112 | 3435 | 11137 | 2758-18-1 | > MemI2- 3-Methyl-2- 1-Methyl-1-cyclopenten-3-one;
UKJIONeHTeH-1-00  |cyclopenten-1-one

07.113 | 3440 | 11160 | 925-78-0 |Honau-3-ou Nonan-3-one Ethyl hexyl ketone;

?,’f;j:;ﬂnema 6,10,14- Farnesyl acetone; 2,6,10-Trimethyl-2,6,10-

07.114 | 3442 | 11206 | 762-29-8 51<a-5913- - Trimethylpentadeca-  |pentadecatrien-14-one; 6,10,14-Trimethyl-
g_OH 1% 2o7IP 5,9,13-trien-2-one 5,9,13-pentadecatrien-2-one;

34- Dehydrodihydroionone; 4-(2,6,6-
) ' _|3,4-Dehydrodihydro-  |trimethylcyclohexadien-1-yl)-2-butanone; 4-

07.115 | 3447 | 11057 | 20483-367 | [lermponuruapo beta-ionone (2,6,6-Trimethyl-1,3-cyclohexadienyl)butan-
0eTa-nOHOH

2-one
1-(1,4- 1-(1,4-

07.116 | 3449 | 11062 |43219-687 | Jumerunuukiorekc- | Dimethylcyclohex-3-  |4-Acetyl-1,4-dimethylcyclohex-1-ene;
3-en-1-um)sran-1-ou |en-1-yl)ethan-1-one
3-Ortun-2-runpokcu- | 3-Ethyl-2-hydroxy-4- [3-Ethyl-4-methylcyclotene;

07.117 | 3453 | 11077 |42348-129 [4-meTumukionent- |methylcyclopent-2-en- |Ethylcyclopentenolone; 3-Ethyl-2-
2-en-1-oH 1-one cyclopenten-2-ol-1-one;
5-Ortun-2-ruapokcu- |5-Ethyl-2-hydroxy-3-

07.118 | 3454 | 11078 |53263-584 |3-metunuukionent- |methylcyclopent-2-en- |5-Ethyl-3-methylcyclotene;
2-eH-1-oH 1-one
2- 2-Hydroxycyclohex-2-

07.119 | 3458 | 11046 |10316-662 | uapOKCHIIUKIIOTEKC en-l)ioneyy Cyclohexane-1,2-dione;

-2-eH-1-0H
2-T'mapokeu-3,5,5-  [2-Hydroxy-3,5,5- . 1o dina: i
07.120 | 3459 | 11198 | 4883-60-7 | rpumerummuiciorexe |trimethylcyclohex-2- |22~ Trimethylcyclohexane-1,2-dione; 3,5,5
Trimethyl-1,2-cyclohexanedione;
-2-eH-1-oH en-1-one

07.121 | 3532 | 11751 |10519-332 | JTen-3-en-2-om Dec-3-en-2-one Heptylidene acetone; Oenanthylidene

acetone; Enanthylidene acetone;

07122 | 3537 | 11914 | 108-83-8 2,6-Jlumerunrentan- | 2,6-Dimethylheptan-4- [ Diisobutyl ketone; Isobutyl ketone; iso-

4-o1

one

Nonanone; Isovalerone;




alpha,beta-dihydropseudoionone; 6,10-

07.123 | 3542 | 11088 | 3796-70-1 |I'epanunnareron Geranylacetone Dimethyl-5(trans),9-undecadien-2-one
2- .
07.124 | 3548 | 11784 | 118-93-4 |Tmmpoxcuanetoden |~ Ethanone, 1-(2-hydroxyphenyl)-; o-
on Hydroxyacetophenone |acetylphenol;
07.125 | 3550 | 11115 |3142-66-3 g:g:ﬂpo“m“em‘*' g::ydroxypema“'z' Acetyl ethyl barbonol;
3,5,5- 3,5,5-
07.126 | 3553 | 11918 | 78-59-1 |Tpumerumukiorekc | Trimethylcyclohex-2- |lsophorone; Isoacetopherone;
-2-eH-1-0H en-1-one
07127 | 3560 | 11189 | 491-09-8 n-Menra-1,4(8)- p-Mentha-1,4(8)-dien- |Piperitenone; 4-Isgpropyl|dene—1—methyl-1-
JeH-3-0H 3-one cyclohexen-3-one;
Cis-Dihydrocarvone; cis-Menthen-8(9)-
07.128 | 3565 | 11703 | 7764-50-3 | JurunpokapBoH Dihydrocarvone one(2); 1-Methyl-4-isopropenylcyclohexan-
2-one; p-Menth-8(10)-en-2-one
3-Mertwmi-5- 3-Methyl-5-
07.129 | 3577 3720-16-9 |mpommmmkiore kc- |propylcyclohex-2-en- | 1-Methyl-5-n-propyl-1-cyclohexen-3-one;
2-eH-1-oH 1-one
07.130 | 3622 57378-684 | nenvra-Jlamackon | delta-Damascone i:(()znfﬁ'T”methy'cyc'Ohex'S'e”y')b“t'z'e”'
Jurnapo-Gera- 4-(2,6,6-Trimethyl-2-cyclohexenyl)butan-2-
07.131 | 3626 | 11060 |17283-817 HOHin Dihydro-beta-ionone  |one; 4-(2,6,6-Trimethylcyclohex-1-
enyl)butan-2-one
07.132 | 3628 | 11059 |31499-726 | HrHAPO-ATBbA | pyp o alohacionone | *(28,6-Trimethylcyclohex-2-enyl)butan-2-
HNOHOH one
4-Auerun-6-tepT- i . _1 1_ |Celestolide; 4-Acetyl-1,1-dimethyl-6-tert-
07.133 | 3653 13171-001 | 6yrma-1,1- A-Acelyl-6-tbutyl-1.1- 1) i qane: Acetyl-6-tert-butyl-2,3-dihydro-
dimethylindane . .
IIMMETUIIAICH 1,1-dimethylindane
4-(2,6,6-Trimethyl-2-cyclohexenyl)-2-
07.134 | 3659 | 11053 [43052-875 |anbda-/lamackon alpha-Damascone butene-4-one; 1-(2,6,6-Trimethylcyclohex-2-
enyl)but-2-en-1-one
2,4-JIuruapokcuarie 2,4-
07.135 | 3662 | 11884 |28631-869 |’ o "® | Dihydroxyacetophe  |1-Ethanone;
TOQECHOH
none
‘%':a’i'ri' . 4,44,5,6-Tetrahydro-7-
07.136 | 3715 34545-885 | - STParHAR methylnapthalen-
MeTrIHadTauH- 2(3H)-one
2(3H)-ou
07.137 | 3724 | 11808 | 2345-28-0 |ITenranekan-2-ou Pentadecan-2-one Methyl tridecyl ketone;
07.138 | 3725 63759-557 2-IlenTunoyr-1-en- 2-Pentylbut-1-en-3-one 3-Methylene-2-octanone; 3-Methyleneoctan-
3-oH 2-one
07.139 | 3761 81925-g17 | > Merunrent-2-eu- 1 5-Methylhept-2-en-4- -\ 000 4 one. 5-methyl,;
4-on one
3-Merun-2- 3-Methyl-2- Dihydrojasmone; 2-Pentyl-3-methyl-2-
07.140 | 3763 1128-08-1 |mentumukionent- | pentylcyclopent-2-en- |cyclopenten-1-one; 3-Methyl-2-(n-pentanyl)-
2-eH-1-oH 1-one 2-cyclopentene-1-one;
07.142 11035 | 498-02-2 |AueroBaHHUIOH Acetovanillone 4-Hydroxy-3-methoxyacetophenone




07.146 | 2249 | 146 |2244-16-8 |d-KapBon d-Carvone d-p-Mentha-1,8-dien-2-one
07.147 | 2249 | 146 |6485-40-1 |I-KapBon I-Carvone I-p-Mentha-1,8-dien-2-one
07.148 | 3909 | 11047 | 108-94-1 |Ilmxorexcanon  |Cyclohexanone Cyclohexyl ketone; Hexanon;
Ketohexamethylene;
07.149 | 3910 | 11050 | 120-92-3 |IlukjIOIEHTAHOH Cyclopentanone Ketocyclopentane; Ketopentamethylene;
07.150 11055 | 693-54-9 |[lekan-2-ou Decan-2-one
07.151 | 3966 | 11056 | 928-80-3 |[dexaH-3-oH Decan-3-one
) 1,10- 1,10- 1,2,6-Trimethyl-9-isopropylene-
07.153 | 3776 20489-536 Huruaponytkaron  |Dihydronootkatone bicyclo[4.4.0]decan-4-one
1-(3,5-Iumerokcu- .
1-(3,5-Dimethoxy-4- L [P "
07.154 11106 | 5650-43-1 |+ hydroxyphenyl)propan |7 "ePiosyringone; 3,5- Dimethoxy-4
THIPOKCU(BEHUIT)TIPO 1-one hydroxypropiophenone;
naH-1-oH
6,10- 6,10-
07.157 11068 | 1604-34-8 | Aumetmnynaekan - | Dimethylundecan-2-
2-0H one
07.158 11069 | 6175-49-1 | lonekaH-2-0H Dodecan-2-one
d-1,3,3-Trimethyl-2-norbornanone; 1,3,3-
07.159 | 2479 | 551 |4695-62-9 |d-Denxon d-Fenchone Trimethyl-bicyclo[2.2.1]heptan-2-one
07.160 11089 | 2922-51-2 [T'enranekan-2-oun Heptadecan-2-one Methyl pentadecyl ketone;
4-T'uapokcu-3,5- 4-Hydroxy-3,5-
07.164 11105 | 2478-38-8 | numerokcuarieroden |dimethoxyacetophenon | Acetosyringone;
OH e
07.167 11108 | 4984-85-4 g:g:ﬂpo“cmma}" 4-Hydroxyhexan-3-one
(+/-)-2- (+1-)-2- Piperitone, 2- hydroxy-; Diosphenal;
07.168 | 4143 490-03-9 |T'MapOKCHUIIHMIIEPUTO N Buccocamphor; 2- Hydroxy- 6- isopropyl- 3-
Hydroxypiperitone
H methyl- 2- cyclohexen- 1-one
07.169 11101 | 116-09-6 }é_FOHHﬂPOKCHHPOHaH é;]';'ydroxypr"pa”'z' Hydroxyacetone; Acetyl carbinol;
07.170 | 4144 | 11202 | 23267-574 |0¢Ta-HoHon beta-lonone epoxide |+ (1:2-EPOXy-2,6,6-trimethylcyclohexyl)but-
SMOKCHUT 3-en-2-one
07.171 | 4198 | 11125 | 18358-537 |Msommmoxamdpor | Isopinocamphone é’_i’gT”memy"b'cyc'o[g'l'1] cycloheptan-
4- . DAL P
07.172 | 3939 | 11127 | 500-02-7 |Msonpormmuxsore 4-Isopropylcyclohex-2- Crypt(?ne, Crypton,4.Isopropylcyclohexz
en-1-one enone; DL-Kryptone;
Kc-2-eH-1-0H
07.175 | 2910 | 2052 | 89-81-6 |n-Meur-1-cu-3-on |p-Menth-1-en-3-one | IPeritone; alpha-Piperitone; 1-Methyl-4-
isopropyl-1-cyclohexen-3-one;
07.176 | 2667 | 2035 | 89-80-5 |rpanc-MenToH trans-Menthone trans-p-Menthan-3-one
07.177 | 3868 33046-810 || Merur-3- 7-Methyl-3-octenone-2 |trans-7-Methyl-3-octen-2-one;
OKTEHOH-2
07.178 11131 | 563-80-4 |3-Merunbyran-2-on |3-Methylbutan-2one | > Metyl-1-butenol-2; Methyl isopropyl
07.179 | 3946 583-60-8 |2- 2- Methyl anone;




Merunuuknorekcan | Methylcyclohexanone
OH
3- 3
07.180 | 3947 591-24-2 |MeTunuMKIorekcaH
on Methylcyclohexanone
6-MetunrenTtan-2-
07.181 11146 | 928-68-7 o 6-Methylheptan-2-one
07.184 | 4057 113486- |3-Mertunnona-2,4- 3;Methyln0na-2,4- 3-Methyl-2,4-nonanedione
296 JIUOH dione
07.185 11157 | 565-61-7 g;IMeTmneﬁTaH'z' 3-Methylpentan-2-one
07.187 11162 3206;"72' Hou-2-en-4-0n Non-2-en-4-one
07.188 | 3955 | 11163 | “**%°" |Hon3-cn2-on  [Non-3-en-2-one
07.189 11161 | 4485-09-0 |Honau-4-ou Nonan-4-one
07.194 11182 | 2550-26-7 |4-Denundyran-2-oun |4-Phenylbutan-2-one
07.195 11042 | 103-79-7 ife““”“p"“a}"z' 1-Phenylpropan-2-one |Benzyl methyl ketone:
. Verbenone; 4,6,6-Trimethyl-
07.196 11186 | 80-57-9 |I[Tun-2-eH-4-oH Pin-2-en-4-one bicyclo[3.1.1]hept-3-en-2-one
07.198 11191 | 141-10-6 |IIceBao-nOHOH Pseudo-ionone 6,10-Dimethylundeca-3,5,9-trien-2-one
07.199 11192 | 2345-27-9 |TerpanekaH-2-0H Tetradecan-2-one
6,10,14- 6,10,14-
07.205 11205 | 502-69-2 |Tpumerunnentaneka | Trimethylpentadecan- |Hexahydrofarnesyl acetone;
H-2-0H 2-0ne
(1R)-1,7,7- (1R)-1,7,7-
07.215( 2230 | 140 | 464-49-3 |Tpumerunounukno[ | Trimethylbicyclo[2.2.1 |d-Camphor;
2.2.1]renran -2-ou  |]heptan-2-one
TpaHc-3-Metun-2(2- [trans-3-Methyl-2(2-
07.219 | 3196 | 11786 | 6261-18-3 |meHTenm)-2- pentenyl)-2- trans-Jasmone;
UKIIoNeHTeH-1-08  |cyclopenten-1-one
23726-91- ;piH;;ﬁ-’ff& tr-1-(2,6,6-Trimethyl-
07.224 | 3243 | 2340 P 1-cyclohexen-1-yl)but-
2 LIUKJIOTeKCEH-1-
2-en-1-one
wi)0yT-2-eH-1-0H
2572694 T €is-1-(2,6,6-Trimethyl-
07.225 | 3659 | 11053 p 2-cyclohexen-1-yl)but- |cis-alpha-Damascone;
5 HUKJIOreKceH-1-
2-en-1-one
win)0yT-2-eH-1-0H
07.236 11171 | 220198 |5 Ocren-2-on 5-Octen-2-one
07.238 | 4139 371630'77' 3-Tuapoxcu-2- 3-Hydroxy-2-octanone |2- Octanone, 3- hydroxy-
OKTaHOH
07.240 | 4000 13013'20' i;{MeTHmmH'S' 2-Methylheptan-3one




3-T'unpokcu-4-

3-Hydroxy-4-

07.242 | 4052 5355-63-5 (bermnbyran-2-on  |phenylbutan-2-one 2-Butanone, 3-hydroxy-4-phenyl-
07.244 | 4001 20859-10- |tpanc-6-Metun3-  |trans-6-Methyl-3-
3 renTeH-2-0H hepten-2-one
30086-02- |Oxranuen-2-on/3.5- |Octadien-2-
07.247 | 4008 3 |(EE) one/3.5(E.E)
07.248 | 4060 585-25-1 |2,3-OkTananon 2,3-Octanedione Octan-2,3-dione
07.249 | 4022 927-49-1 |YunaekaH-6-oH Undecan-6-one
2-
07.251 | 4316 577-16-2 MeTnaneToderon 2-Methylacetophenone
08.001| 2487 | 1 | 64-18-6 |VYpasbiiaz Formic acid Methanoic acid;
KHCJIOTa
08.002 | 2006 | 2 | 64-19-7 |Vkeycmas kucrora |Acetic acid Ethanoic acid; Ethylic acid;
Methanecarboxilic acid;
08.003 | 2924 3 79-09-4 Hpommonosas Propionic acid Methylacetic acid; Ethylformic acid,;
KHCJIOTa
08.004 | 2611 | 4 | 598-82-3 |Monounas kucrora |Lactic acid alpha-Hydroxypropanoic acid; 2-
Hydroxypropanoic acid
08.005| 2221 | 5 | 107-92-6 |Macmsmas kucnora |Butyric acid Ethylacetic acid, Butanoic acid; 1-
Propanecarboxylic acid;
08.006 | 2222 6 79-31-2 |Memummponmonosas 2-I_\/Iethy|prop|on|c _Isobut_yr.lc acid; Isopropylformic acid; Butyric
acid iso acid;
KHCJIOTa
08.007 | 3101 7 109-52-4 Banepuanosas Valeric acid Pe_nt.a1n0|c acid,; Propy_lgcetlc_; §C|d; Valerianic
KHCIIOTa acid; 1-Butanecarboxilic acid,;
3-MeTHIMACISHA 5 Isopentanoic acid; beta-Methylbutyric acid,;
08.008 | 3102 8 503-74-2 3-Methylbutyric acid | Delphinic acid; Active valeric acid; 3-
KHCJI0Ta H H
Methylbutyric acid;
. Caproic acid; Hexoic acid; 2-Butylacetic
08.009 | 2559 9 142-62-1 |I'ekcanosas kucnora |Hexanoic acid acid: Pentylformic acid:
08.010 | 2799 | 10 | 124-07-2 |Oxramosas kucnora |Octanoic acid Caprylic acid; Octoic acid; C-8; Octylic acid;
1-Heptanecarboxilic acid;
08.011 | 2364 | 11 | 334-48-5 |Jlexarosas kucrora |Decanoic acid Capric acid, Decylic acid; 1-
Nonanecarboxylic acid,;
08.012 | 2614 12 143-07-7 Jonekanosas Dodecanoic acid La_ur.|c acid; Dodecoic acid; Laurostearic
KHCJIOTA acid;
08.013 | 2815 | 13 | 112-80-1 |Osemnosas kucnora |Oleic acid Oleinic acid; trans-Elaidic acid; Octadec-9-
enoic acid
08.014 | 2832 14 57-10-3 I'ekcanexanoBas Hexadecanoic acid Palmitic acid; Hexadecyllc gc!d; Cetylic acid,;
KHCIIOTa 1-Pentadecanecarbocylic acid;
08.015 | 3035 15 57-11-4 OxTaznexarosas Octadecanoic acid Stearic acid; Octadecylic acid;
KHCJIOTa
08.016 | 2764 16 544-63-8 Terpanexanosas Tetradecanoic acid Myristic acid; Crodacid;
KHUCJIOTa
08.017 | 2655 17 | 6915-15-7 | SA6nounas kuciora |l-Malic acid 2-Hydroxy-1,4-butanedioic acid;




Hydroxysuccinic acid:; 2-Hydroxybutane-
1,4-dioic acid

Racemic acid; 2,3-Dihydroxysuccinic acid;

08.018 | 3044 18 133-37-9 |BunnHas kucinora Tartaric acid 2.3-Dihydroxybutanedioic acid
HDOBHHOrDALHAS 2-Ketopropionic acid; Acetylformic acid;
08.019 | 2970 19 127-17-3 p pan Pyruvic acid Alpha-Ketopropionoc acid; Pyroracemic
KHUCIIOTa N . .
acid; 2-Oxopropanoic acid
Benzenecarboxylic acid; Phenylformic acid;
08.021 | 2131 21 65-85-0 |Bben3oiinas kucmora |Benzoic acid Dracylic acid; Carboxybenzene; Phenyl
carboxylic acid;
tert-beta-Phenylacrylic acid; 3-Phenyl-2-
08.022 | 2288 | 22 | 621-82-9 |Kopuumas kucnora | Cinnamic acid propenoic acid; R-Phenylacrylic acid; 3-
Phenylacrylic acid; 3-Phenylprop-2-enoic
acid
4- Laevulinic acid; Acetopropionic acid;
08.023 | 2627 23 123-76-2 |OxcoBanepuanosas |4-Oxovaleric acid Laevulic acid; Levulinic acid; 4-
KHCJIOTa Oxopentanoic acid; 3-Acetylpropionic acid,;
08.024 24 110-15-6 |[SluTapnas kucnora |Succinic acid Bgta}n-l,4-d|0_|c_a0|d_; 1,2-Ethanedicarboxylic
acid; Butanedioic acid
Allomalenic acid; Boletic acid; tr-
L Butenedionic acid; tr-1,2-
08.025 | 2488 25 110-17-8 |Dymaposast kucsora |Fumaric acid ethylenedicarboxylic acid; But-2(trans)-
enedioic acid
08.026 | 2011 2 124-04-9 AJIMIIMHOBAs Adipic acid 1,{1-Butaned|carboxyllc acid; Hexanedioic
KHCJIOTA acid
n-Heptanoic; Enanthic; n-Heptylic; n-Heptoic
08.028 | 3348 28 111-14-8 |T'emrranoBas kuciora |Heptanoic acid acid; Oenanthic; Oenanthic acid; n-Heptanoic
acid; Enanthic acid;
08.020 | 2784 | 29 | 112-05-0 |Homanosas uciora |Nonanoic acid Pelargonic acid; Octane-1-carboxylic acid;
Nonylic acid; Nonoic acid;
08.031 | 2754 31 97-61-0 2-MerunBaiepuan 2-Methylvaleric acid 2—M§thylpentan0|c acid; Methylpropylacetic
OBasl KHCJIOTa acid;
08.032 | 2889 | 32 | 501-52-0 |demumpommorosas |3-Phenylpropionic acid | EEMZYacetic acid; Hydrocinnamic acid; 8-
Phenylpropionic acid; Dihydrocinnamic acid,;
KHcCJI0Ta
Ipon-1-en-1,2,3- s S N
08.033 | 2010 33 499-12-7 | rpuxapbonosas P(op-l-enejl,z,_3— Af:o_nl_tlc aglq, Achilleic acid; EQI:IISE'{I.C .aCId,
tricarboxylic acid Citridic acid; 2-Carboxyglutaconic acid;
KHCJI0Ta
08.034 | 2347 34 | 5292-21-7 Huicnorexcunykeycr Cyclohexylacetic acid |Cyclohexaneacetic acid;
asg KHUCJIOoTa
08.035 | 3191 | 582 |4536-23-6 2-MeTuirekcaHoBast 2-Methylhexanoic acid 2-Methylcaproic ac_ld; 2_-B.utylpropan0|c acid;
KHCIIOTa Hexana-2-carboxylic acid;
08.036 | 3142 | 616 | 502-47-6 Hutponemnopas Citronellic acid Rhodlnollc acid; Rhodlr_uc acid; 3,7-
KHCIIOTa Dimethyloct-6-enoic acid
2 -OKCOMIVIAPOBA 5 alpha-Ketoglutaric acid; 2-Oxo-1,5-
08.037 | 3891 | 653 | 328-50-7 yrap 2-Oxoglutaric acid pentanedioic acid; 2-Ketoglutaric acid; 2-

KHCJIOTa

Oxopentanedioic acid




DeHnnyKcycHas

08.038 | 2878 | 672 | 103-82-2 coTa Phenylacetic acid alpha-Toluic acid; Benzylcarboxylic acid;
08.039 | 3247 | 689 | 112-38-9 zlfci[i;lo'em]saﬂ Undec-10-enoic acid  |Undecylenic acid; 10-Hendecenoic acid;
4-
08.040 | 3986 | 693 99-96-7 |Tmapokcubensoitnas |4-Hydroxybenzoic acid |p-Hydroxybenzoic acid;
KHCJI0Ta
08.041| 3380 | 694 | 60-33-3 |OXTancra-9,12- Octadeca-9,12-dienoic | ;o qic acid; Linoleic and Linolenic acids;
JIACHOBAs acid
08.042 | 3245 | 696 | 112-37- | icKaioBas Undecanoic acid n-Undecoic acid; n-Undecylic acid;
KHCIIOTa Hendecanoic acid;
08.043 | 3088 | 697 | 121-34-6 BanwunnHoBas vanillic acid 4—Hydroxy-3—methoxy—ben_zo|c_a0|d;4—
KHCIIOTa Hydroxy-3-methoxybenzoic acid
08.044 | 3143 | 744 21016-46- |2,4-JlumeTHIIEHT-2- 2,4-.Dim_ethylpent-2-
6 CHOBas enoic acid
08.045 | 2429 | 2001 | 88-09-5 ilﬁzgacnmaﬂ 2-Ethylbutyric acid alpha-Ethylbutyric acid; Diethylacetic acid,;
08.046 | 2695 | 2002 | 116-53-0 2-MeTtuamMacistHas 2-Methylbutyric acid Mgthylethyl acetic acid; Butane-2-carboxylic
KHUCJI0Ta acid;
08.047 | 2706 | 2003 |1188-02-9 2-MeTuiarentaHoBast Z-Methylheptan0|c 2—M§thyloenar1_th|c .ac'ld; Methylgmylggetlc
KHCIIOTa acid acid; Isocaprylic acid; Isooctanoic acid,;
08.048 | 2843 | 2004 | 591-80-0 |!lcHT-A-enoBas Pent-4-enoic acid Allyl acetic acid;
KHCJI0Ta
08.049 | 2872 | 2005 | 122-59-8 DeHOKCUYKCYCHAs Phenoxyacetic acid Gl_yc.olllc acid pheny! eth(_er;. Phenoxyethanoic
KHCJIOTa acid; o-Phenylglycolic acid;
08.050 | 3170 | 2256 |4219-24-3 |1 CKC-3-enoras Hex-3-enoic acid
KHCJI0Ta
3-Mertun-2- .
08.051 | 3869 | 2262 | 759-05-7 |oxcomacnsmas Z’é’i\é‘ethy"z'o"(’b“ty”c 2-Oxoisovaleric acid; Dimethylpyruvic acid;
KHCJI0Ta
4-MeTun-2- A-Methvl-2-oxovaleric 2-Keto-4-methyl-pentanoic acid; 4-Methyl-2-
08.052 | 3871 | 2263 | 816-66-0 |okcoBanepuaHoBast acid y oxopentanoic acid; alpha-Ketoisocaproic
KHCJIOTa acid; Isopropyl pyruvic acid,;
Methanedicarboxylic acid; Propane dioic
08.053 2264 | 141-82-2 [Manonosas kuciora |Malonic acid acid; Propan 1,3-dioic acid; Propanedioic
acid
08.054 | 3169 | 11777 |13419-697 | EXC-2(1Patc)- Hex-2(trans)-enoic R-Propylacrylic acid; 3-Propylacrylic acid;
€HOBas KUCIIOTa acid
08.055 | 3195 | 11680 | 3142-72-1 2-Merun-2- 2-l_\/|ethy|-2-pentenmc 3-Ethy|-2_-me_th.ylacryllc qm_d;Z-Peptepe-Z-_ .
NeHTeHoBas kucnora |acid carboxylic acid; 2-Propylidinepropionic acid;
08.056 | 3437 | 10149 | 105-43-1 |3 MeTHIBAICPHAR |3 \por v aloric acid | eC-ulyl acetic acid; 2-Methyl-butane-1-
0Bas KMCJIOTa carboxylic acid; B-Methylvaleric acid;
08.057 | 3463 | 10150 | 646-07-1 4-MerunBanepuan A-Methylvaleric acid Isohexar_10|c ggld; Isocaproic acid; 4-Methyl
OBas KKCJIOTa pentanoic acid;
08.058 | 3464 | 10147 |37674-638 2-MerunneHTt-3- 2-Methylpent-3enoic

CHOBAas KHCJIOTa

acid




2-Mertwinenr-4-

2-Methylpent-4enoic

08.059 | 3511 | 10148 | 1575-74-2 .
CHOBAas KHUCJIOTa aCld
08.060 | 3531 | 11911 | 98-89-5 [uknorexkcaHkap6oH Cycloh_exanecarbox
OBast KKCJIOTa ylic acid
08.061 | 3572 | 10142 | 628-46-6 5-MeTHiareKcanoBas 5-Methylhexanoic acid Isoh_eptar)o.lcamd; Isovenanthic acid; Isoamyl
KHCIIOTa acetic acid;
08.062 | 3574 | 11925 |45019-281 ijf;;;“‘*o‘”‘*om 4-Methylnonanoic acid |4-Methylpelargonic acid;
08.063 | 3575 | 11926 |54947-749 |4 MCETHIOKTAHOBAS |\ \rov 16 ctanoic acid
KHCJIOTa
2 - MeTHIKDOTOHOBAS Tiglic acid; 2-Methyl crotonic acid; 2-
08.064 | 3599 | 10168 | 80-59-1 P 2-Methylcrotonic acid |Methyl-2-butenoic acid; trans-2,3-Dimethyl-
KHCJIOTa h . . R
acrylic acid; Methylbut-2(trans)-enoic acid
08.065 | 3660 | 10090 | 14436-329 |A1c19-cHoBax Dec-9-enoic acid
KHCJI0Ta
08.066 | 3723 600-18-0 ilfc)ﬁg:;wacm“aﬂ 2-Oxobutyric acid Ketobutyric acid; Alpha-Ketobutyric acid;
1256- 125 6- 4-1sopropyl-3-cyclohexene-1-carboxylic acid;
71298-42- (17 SV - 3-Cyclohexene-1-carboxylic acid, 4-(1-
08.067 | 3731 Terparuapokymuso | Tetrahydrocuminic :
5 . methylethyl)-, (£)-; 1-(4-1sopropylcyclohex-
Bas KHMCJIOTa acid M
3-enyl) carboxylic acid
08.068 | 3742 72881-27- | Neu-(5-u 6)-eHHoBast De:c—(5—and 6)-enoic
7 KHCJIOTA acid
3,3-Dimethyl-acrylic acid; 3-Methyl-but-2-
08.070 | 3187 | 10138 | 541-47-9 |SMETWIKPOTOHOB 3 ppovierotonic acid |SIC 3¢1d: B8-Dimethylacrylic acid;
ast KHCIIOTa Senecioic acid; 3-Methylbut-2(trans)-enoic
acid
- AHUCOBas 4-Anisic acid; Draconic acid; p-
08.071 | 3945 | 10077 | 100-09-4 p-Anisic acid Methoxybenzoic acid; 4-Methoxybenzoic
KHCJI0Ta acid
Byr-2-enosas But-2-enoic acid (cis
08.072 | 3908 | 10080 | 3724-65-0 |kucaoTa (LuC 1 and trans) Crotonic acid (trans) + isoCrotonic acid(cis);
TpaHC)
08.073 | 3913 | 10087 | 3913-85-7 |/1cC-2-cHoBaA Dec-2-enoic acid 2-Decenoic acid;
KHCJI0Ta
08.074 10088 | 19469-77- | llen-3-enonas Dec-3-enoic acid 3-decenoic acid;
9 KHCIIOTa
08.075 | 3914 | 10089 | 26303-90- | feu-4-cnonas Dec-4-enoic acid 4-Decenoic acid;
2 KHCJIOTa
2,4- 2,4-Dihydroxybenzoic
08.076 | 3798 89-86-1 | JurmapokcubeH3oi a(’:i d
HasdA KUCJIOTa
08.079 | 3800 16493-80- | 4-Omuokranosas 4-Ethyloctanoic acid
4 KHUCJIOTa
08.080 10170 | 149-91-7 |Tannosas kucnora | Gallic acid 3,4,5-Trihydroxybenzoic acid; 3,4,5-
trihydroxybenzoic acid
08.081 | 4121 | 10094 | 459-80-3 |I['epanueBas kucnota |Geranic acid 3,7- Dimethyl-2(trans),6-octadienoic acid;




3,7-dimethylocta-2,6-dienoic acid; 3,7-
dimethyl-2(trans),6-Octadienoic acid

08.083 10102 | 18999-28- |['enr-2-cnosas Hept-2-enoic acid
5 KHCJIOTa
08.085 | 3921 110-44-1 |V ERCA-2A-meROBAA | oo 5 4 dienoic acid
KHCJIOTa
3-Tuapoxcu-2- 3-Hydroxy-2- Propanoic acid, 3-hydroxy-2-oxo-; 3-
08.086 | 3843 1113-60-6 |okconponuoHoBas T ' S
oxopropionic acid Hydroxy-2-oxopropanoic acid;
KHCJIOTa
4-T'unpokcu-3,5- ) AL
08.087 10111 | 530-57-4 | mmeroxcubensoiina |+ YArOXY-3.5 Houinic acid:
dimethoxybenzoic acid
s KUCJIOTa
4-Tunpoxen-3- 4-Hydroxy-3- Ferulic acid; 3-(4-Hydroxy-3-
08.089 10113 | 1135-24-6 |meTOKCUKOpHYHAS ! L ' S
methoxycinnamic acid |methoxyphenyl)prop-2-enoic acid
KHCJI0Ta
2-T'unpokcu-4-
08.090 10118 | 498-36-2 |metunsancpuanosas |2 YArOY-4-
methylvaleric acid
KHCJI0Ta
3- .
08.002 | 3044 586-38-9 | Meroxentemoiinan | YoM m.Anisic acid; 3-Anisic acid;
KHCJI0Ta
39748-49- | 3-Memwi-2- 3-Methyl-2-oxovaleric |Methyl ethyl pyruvic acid; Sodium 3-methyl-
08.093 | 3870 | 10146 okcoBanepuanosas |y yl ethyl pyruvic acid, y
7 acid 2-oxopentanoic acid;
KHCJI0Ta
08.099 | 4180 10321-71- |(E.Z) 4-Merunnent- ((E.Z) 4-Methylpent-2- |, \roini_ 2. pentenoic acid
8 2-eHOBas KHCIIOTa enoic acid
08.101 | 3954 | 10153 | 3760-11-0 |HOH-2-coBaz Non-2-enoic acid
KHcCJI0Ta
08.102 10154 | 4124-8g-3 |Hlon-3-enosas Non-3-enoic acid
KHCJI0Ta
08.103 10079 | 123-99-9 Howanmuxapoonosa Nonanedioic acid Azelaic acid,;
s KUCJIOTa
08.107 | 4193 | 10163 | 13991-37- |Ilen-2-cnonas Pent-2-enoic acid
2 KHCJIOTa
2-
08.108 10164 | 492-37-5 |®enummpomnuonosas |2-Phenylpropionic acid |hydratropic-acid-;
KHCJI0Ta
3- o
08.109 | 3892 156-06-9 |bemmmuposumorpa |3-Phenylpyruvic acid | o nenyl-2-oxopropanoic acid; 3-Oxo-3-
phenylpropanaoic acid
JHas KUCJIoTa
08.112 | 3985 | 10165 | 69-72-7 Canmumiosast Salicylic acid 2-I_-|ydroxyben20|c acid; 2-Hydroxy-benzoic
KHCJIOTa acid
08.113 | 3277 24 150-90-3 SIHTapHOM KUCIIOTHI S_ucu_nlcaud,
JquHaTpueBas coib  |disodium salt
08.114 | 3957 | 10156 | 1871-67-6 i;?;:g::omﬂ 2-Octenoic acid trans-2-Octenoic acid; Oct-2-enoic acid
08.119 | 3169 | 11777 | 1191-04-4 |2-T'excenoBast 2-Hexenoic acid




KHCJI0Ta

08.120 | 3599 | 10168 13201-46- |2-Metun-2- 2-Methyl-2-buten0|c
2 OyrenoBas kucmorta |acid
08.123 | 3920 10352-88- | rpanc-2-Tenrenoas trans-2-Heptenoic acid
2 KHCIIOTa
09.001 | 2414 | 191 | 141-78-6 |OTumx aunerar Ethyl acetate Acetic ether;
09.002 | 2925 | 192 | 109-60-4 [I[Ipomwn amerat Propyl acetate Propyl ethanoate;
09.003 | 2926 | 193 | 108-21-4 |Uzompomun anierat | Isopropyl acetate Propyl iso acetate;
09.004 | 2174 | 194 | 123-86-4 |Byrwn amerar Butyl acetate Butyl ethanoate;
0. Butyl iso acetate; 2-Methyl-1-propyl acetate;
09.005 | 2175 | 195 | 110-19-0 |M306yTwmi arerar Isobutyl acetate Iso-buty! acetate: 2-Methylpropyl acetate
09.006 | 2565 | 196 | 142-92-7 [['ekcwun ametar Hexyl acetate Hexyl ethanoate; 1-Acetoxy-hexane;
Acetate C-8; n-Octanyl acetate; 2-Ethyl hexyl
09.007 | 2806 | 197 | 112-14-1 |Oxrun ameTat Octyl acetate acetate: Octyl ethanoate;
09.008 | 2788 | 198 | 143-13-5 |Hommn anerar Nonyl acetate Acetate C-9; Pelargonyl acetate; Nonyl
ethanoate;
Acetate C-10; Decyl ethanoate; Decanyl
09.009 | 2367 | 199 | 112-17-4 |Jleuwmn amerar Decyl acetate acetate; 1-Acetoxydecane; Acetic acid decyl
ester; Decanol acetate;
Lauryl acetate; Acetate C-12; Dodecanyl
09.010 | 2616 | 200 | 112-66-3 |Jlomemwn ameTat Dodecyl acetate acetate; Lauryl ethanoate; Dodecanyl
ethanoate;
Geraniol acetate; trans-3,7-Dimethyl-2,6-
e octadien-1-yl acetate; 2,6-Dimethyl-2,6-
09.011 | 2509 201 105-87-3 [['epanmn amerar Geranyl acetate octadiene-8-yl acetate; 3,7-Dimethylocta-
2(trans), 6-dienyl acetate
Lintpoemnm 3,7-Dimethyl-6-octen-1-yl acetate; 3,7-
09.012 | 2311 | 202 | 150-84-5 p Citronellyl acetate Dimethyl-6-octen-1-yl ethanoate; 3,7-
anecrar .
Dimethyloct-6-enyl acetate
Bergamol; 3,7-Dimethyl-1,6-octadien-3-yl
09.013 | 2636 | 203 | 115-95-7 |dunamma anerar Linalyl acetate acetate; Licareol acetate; Linalool acetate;
1,5-Dimethyl-1-vinylhex-4-enyl acetate
09.014 | 2135 | 204 | 140-11-4 |Bensun amerar Benzyl acetate Benzyl ethanoate;
ono  |ambda-Tepnunun i . 3-Cyclohexene-1-methanol, alpha,alpha, 4-
09.015 | 3047 | 205 80-26-2 arerar alpha-Terpinyl acetate trimethyl, acetate; p-Menth-1-en-8-yl acetate
I-p-Menth-3-yl acetate; Menthol acetate; 1-
29066-34- Isopropyl-4-methylcyclohex-2-yl acetate; (1-
09.016 | 2668 206 0 MenTui anerar Menthyl acetate alpha,2-beta,5-alpha)-2-Isopropyl-5-
methylcyclohexyl acetate
Borneol acetate; 2-Camphanyl acetate;
0. Bornyl ethanoate; I-Bornyl acetate; d-Bornyl
09.017 | 2159 | 207 76-49-3 |BopHuun arerat Bornyl acetate acetate; Bornyl acetic ether: 1,7,7-Trimethyl-
bicyclo[2.2.1]hept-2-yl acetate
00.018 | 2293 | 208 | 103-54-8 |Ilummammn anerar  |Cinnamyl acetate 3-Phenyl-2-propen-1-yl acetate; 3-Phenylallyl
acetate; 3-Phenylprop-2-enyl acetate
09.019 | 2098 | 209 | 104-21-2 |m-AnHwunwn anerart p-Anisyl acetate Benzenemethanol, 4-methoxy-, acetate;




Anisyl alcohol, acetate; Benzyl alcohol, p-
Methoxy, acetate; 4-Methoxybenzyl acetate

Eugenol acetate; Aceteugenol; 2-Methoxy-4-

09.020 | 2469 | 210 93-28-7 |DBrenumn anerar Eugenyl acetate phenyl acetate; Acetyl eugenol; 4-Allyl-2-
methoxyphenyl acetate
09.021 211 | 628-63-7 |IlenTwa aneraT Pentyl acetate Amyl acetate;
00.022 | 2547 | 212 | 112-06-1 |Tenmun anerar Heptyl acetate Acetate C-7; Heptanyl acetate; Heptyl
ethanoate,;
09.023 | 2676 | 213 79-20-9 |Merun amerat Methyl acetate Methyl ethanoate;
Isoamyl acetate; beta-Methyl butyl acetate;
09.024 | 2055 | 214 | 123-92-2 |Uzonentmi aneratr | lsopentyl acetate Amyl acetate common; Amyl iso acetate;
Isoamyl ethanoate; 3-Methylbutyl acetate
09.025 | 2425 | 215 |[10031-875|2-Dtunbyrun anerar | 2-Ethylbutyl acetate beta-Ethylbutyl acetate;
anbda- i . alpha-n-Amyl-beta-phenylacryl acetate;
09.026 | 2064 | 216 |7493-78-9 |IleHTUNIIUHHAMHIT alpha-Pentylcinnamyl alpha-Pentylcinnamyl acetate; Floxin acetate;
acetate
arerar 2-Pentyl-3-phenylprop-2-enyl acetate
09.027 | 2349 | 217 | 622-45-7 Tuaf‘ﬂore“m A€ Icyclohexyl acetate | Cyclohexane acetate:
09.028 | 2348 | 218 |21722-838 2-IMuxnorexkcumtun |2-Cyclohexylethyl Cycloh.exane ethyl acetate; Ethylcyclohexyl
arerar acetate acetate; Hexahydrophenyl ethyl acetate
1,1-Tumerni-3- 1 1-Dimethvi-3- Dimethyl phenethyl carbinyl acetate; 1,1-
09.029 | 2735 | 219 | 103-07-1 |denwmmmporea hen loro yl acetate Dimethyl-3-phenylpropan-1-yl acetate; 2-
arerar phenylpropy Methyl-4-phenyl-2-butyl acetate;
2-Metokcu-4-(npon- |, " . |Isoeugenyl acetate; Isoeugenol acetate; 2-
09.030 | 2470 | 220 | 93-29-8 |1-emmm)denmn 2-Methoxy-4-(prop-1- |\ 0v-a-propenyl phenyl acetate:
enyl)phenyl acetate . i
arerar Acetisoeugenol,;
09.031| 2857 | 221 | 103-45-7 |Denermrauerar  |Phenethyl acetate i&:g‘ig?"ethy' acetate; Benzyl carbinyl
i Phenylpropyl acetate; 3-phenyl-1-propyl
09.032 | 2890 | 222 | 122-72-5 :?f;mnponm 3-Phenylpropyl acetate |acetate; Hydrocinnamy! acetate; beta-
1 Phenylpropyl acetate;
09.033 | 2081 | 223 | 141-11-7 |Pomunun anerar  |Rhodinyl acetate alpha-Citronellyl acetate; 3,7-Dimethyloct-7-
enyl acetate
09.034 | 3007 | 224 |1323-00-8 |Canramun anerat Santalyl acetate alpha-Santalol, acetate; B-Santalol, acetate;
Acetyl vanillin; Benzaldehyde, 4-(acetyloxy)-
. 3-methoxy-; 3-Methoxy-4-
09.035 | 3108 | 225 | 881-68-5 |Banmmuin amerar Vanillyl acetate acetoxybenzaldehyde: 4-Acetoxy-3-
methoxybenzaldehyde
p-Cresyl acetate; 4-methylbenzoic acid
00.036 | 3073 | 226 | 140-39-6 |n-Tomumanerar  |p-Tolyl acetate methyl ester; Acetyl p-Cresol; p-Tolyl
ethanoate; p-Cresylic acetate; 4-
Methylphenyl acetate
09.037 | 2418 | 245 | 140-88-5 |Dtmn akpuiart Ethyl acrylate Ethyl propenoate; Ethyl prop-2-enoate
09.038 | 2693 | 263 | 623-42-7 |MeTua OyTupar Methyl butyrate Methyl butanoate;
00.039 | 2427 | 264 | 105-54-4 |dtua Gyrupar Ethyl butyrate Ethyl n-butanoate; Butyric ether; Ethyl

butanoate;




09.040 | 2934 | 266 | 105-66-8 |IIponwma OyTtupar Propyl butyrate Propyl butanoate;
11 Propyl iso butyrate; Propyl iso butanoate;
09.041 | 2935 | 267 | 638-11-9 |Uszompommin Gytupar |lsopropyl butyrate Isopropyl butanoate:
09.042 | 2186 | 268 | 109-21-7 |Byrun GyTtupar Butyl butyrate Butyl butanoate;
Butyl iso butyrate; 2-Methyl-1-propyl
09.043 | 2187 | 269 | 539-90-2 |U306yrun Gytupar |lsobutyl butyrate butyrate; Isobutyl butanoate; 2-Methylpropyl
butanoate
09.044 | 2059 | 270 | 540-18-1 |Ilentnn Oyrupat Pentyl butyrate Amyl butyrate; Amyl butanoate;
09.045 | 2568 | 271 |2639-63-6 |'excua GyTupar Hexyl butyrate n-Hexyl n-butanoate; Hexyl butanoate;
09.046 | 2807 | 272 | 110-39-4 |Oxtun GyTHpar Octyl butyrate Octyl butanoate;
09.047 | 2368 | 273 |5454-09-1 | detwn GyTupar Decyl butyrate Decyl butanoate; 1-Butyroxy decane;
trans-3,7-Dimethyl-2,6-octadien-1-yl
09.048 | 2512 | 274 | 106-29-6 |I'epanun Gyrupat Geranyl butyrate butanoate; 3,7-Dimethylocta-2(trans), 6-
dienyl butanoate
00.049 | 2312 | 275 | 141-16-2 |TPoHCMIHI Citronellyl butyrate |2/ Dimethyl-6-octen-1-yl butyrate; 3,7-
Oytupar Dimethyloct-6-enyl butanoate
3,7-Dimethyl-1,6-octadien-3-yl butyrate;
09.050 | 2639 | 276 78-36-4 |Jlunanun Oytupar | Linalyl butyrate Linalyl n-butyrate; 1,5-Dimethyl-1-vinylhex-
4-enyl butanoate
09.051 | 2140 | 277 | 103-37-7 |Bensun 6yrupar  |Benzyl butyrate Benzyl n-butyrate; Benzyl n-butanoate;
Benzyl butanoate ;
oa. . p-Menth-1-en-8-yl butyrate; p-Menth-1-en-8-
09.052 | 3049 | 278 |2153-28-8 |Tepmnunun oyrupat |Terpinyl butyrate ol butyrate; p-Menth-1-en-8-yl butanoate
Phenylpropenyl-n-butyrate; 3-Phenyl-2-
A1 . propen-1-yl butanoate; Butyric acid, 3-
09.053 | 2296 | 279 | 103-61-7 |Ilmumamun Gytupar |Cinnamyl butyrate phenyl-2-propen-1-yl ester; 3-Phenylprop-2-
enyl butanoate
0. Allyl-n-butyrate; Vinyl carbinyl butyrate; 2-
09.054 | 2021 | 280 |2051-78-7 |Asmmun Gytupar Allyl butyrate Propen-1-yl butanoate; Allyl butanoate;
00.055 | 2060 | 282 | 106-27-4 2;;4;;;‘:6““ 3-Methylbutyl butyrate | Isoamyl butyrate; Isoamyl n-butyrate;
i i alpha-Phenylpropyl alcohol, butyric ester;
09.057 | 2891 | 285 |[80866-837 2-®eHumpomL 2-Phenylpropyl beta-methylphenethyl butyrate; Hydratropyl
Oytupar butyrate .
butyrate;
Benzyl alcohol, p-methoxy, butyrate; Butyric
09.058 | 2100 | 286 |6963-56-0 |m-Anucunbytupar |p-Anisyl butyrate acid, p-methoxybenzyl ester; 4-
Methoxybenzyl butanoate
00.059 | 2432 | 309 | 110-38-3 |3run nexanoar Ethyl decanoate Ethyl caprate; Ethyl decylate; Ethyl
caprinate;
09.060 | 2439 | 310 | 123-66-0 |Itun rexcamoar | Ethyl hexanoate Ethyl caproate; Capronic ether absolute;
Ethyl capronate;
09.061 | 2949 | 311 | 626-77-7 |IIpomma rekcanoar |Propyl hexanoate Propyl caproate;
09062 | 2950 | 312 |2311-46-8 W3zonponmn Isopropyl hexanoate Propyl iso hexanoat(.e; Propyl iso Hexyla.te;
reKcaHoar Isopropyl capronate; Isopropyl caproate;
09.063 | 2201 | 313 | 626-82-4 |Byrun rekcaHoat Butyl hexanoate Butyl caproate;




Isobutyl caproate; Butyl iso hexanoate; Butyl

09.064 | 2202 | 314 | 105-79-3 |U306yrun rekcanoar |Isobutyl hexanoate iso caproate; 2-Methylpropyl hexanoate
09.065 | 2074 | 315 | 540-07-8 |Ilenmun rexcanoar |Pentyl hexanoate ,;?%:ar:((:)fanoate; Amyl caproate; Pentyl
09.066 | 2572 | 316 |6378-65-0 |I'excun rexcanoar |Hexyl hexanoate Hexyl caproate;
Geranyl caproate; trans-3,7-Dimethyl-2,6-
09.067 | 2515 | 317 |10032-027 |T'epanun rekcanoar |Geranyl hexanoate octadien-1-yl hexanoate; 3,7-Dimethylocta-
2(trans), 6-dienyl n-hexanoate
3,7-Dimethyl-1,6-octadien-3-yl hexanoate;
oL . Linalyl caproate; Linalyl hexoate; Linelyl
09.068 | 2643 | 318 | 7779-23-9 |JIunanun rexcanoar |Linalyl hexanoate hexylate: 1,5-Dimethyl-1-vinylhex-d-enyl
hexanoate
09.069 | 2708 | 319 | 106-70-7 |MeTun rekcaHoar Methyl hexanoate Methyl caproate;
i i Isoamyl hexanoate; Isoamyl caproate;
09.070 | 2075 | 320 |2198-61-0 3-MerunbyTun 3-Methylbutyl Isopentyl n-hexanoate; Pentyl iso hexanoate;
reKcaHoaT hexanoate : ) .
Pentyl iso caproate; Isopentyl hexanoate;
i i Hydrocinnamyl hexanoate;
00.071 | 2896 | 321 |6281-40-9 |3 Perumpoman 3-Phenylpropyl Hydrocinnamylcaproate; 3-Phenylpropyl
reKcaHoar hexanoate .
caproate;
09.072 | 2434 | 339 | 109-94-4 |Dtun popmar Ethyl formate Ethyl methanoate; Formic ether;
09.073 | 2943 | 340 | 110-74-7 |IIpomnwma popmar Propyl formate Propyl methanoate;
09.074 | 2552 | 341 | 112-23-2 |Tentun popmar Heptyl formate n-Heptyl methanoate; Heptyl methanoate;
09.075 | 2809 | 342 | 112-32-3 |Oxtun popmar Octyl formate Octyl mehtanoate;
trans-3,7-Dimethyl-2,6-octadien-1-yl
formate; trans-3,7-Dimethyl-2,6-octadien-1-
09.076 | 2514 | 343 | 105-86-2 |I'epanun ¢popmar Geranyl formate yl-methanoate; Geranyl methanoate: 3,7-
Dimethylocta-2(trans),6-dienyl formate
09.077 | 2145 | 344 | 104-57-4 |Beusun popmar Benzyl formate Formic acid benzyl ester; Benzyl methanoate;
Lntporen 3,7-Dimethyl-6-octen-1-yl formate; 3,7-
09.078 | 2314 | 345 | 105-85-1 POHCILTHI Citronellyl formate | Dimethyl-6-octen-1-yl methanoate; 3,7-
tdopmat .
Dimethyloct-6-enyl formate
09.079 | 2984 | 346 | 141-09-3 |Pomumun popmar  |Rhodinyl formate alpha-Citronellyl formate; 3,7-Dimethyloct-
7-enyl formate
3,7-Dimethyl-1,6-octadien-3-yl formate;
09.080 | 2642 | 347 | 115-99-1 |JIunanun dpopmat Linalyl formate Linalool formate; 1,5-Dimethyl-1-vinylhex-
4-enyl formate
09.081 | 3052 | 348 |2153-26-6 ;ﬁ)‘;{’j‘;ep““ﬂ alpha-Terpinyl formate |p-Menth-1-en-8-yl formate;
Bornyl methanoate; Borneol formate; d-
Bornyl formate; endo-2-Bornanyl formate; 2-
09.082 | 2161 | 349 |7492-41-3 |bopuun popmar Bornyl formate Camphany! formate; 1-Bornyl formate; 1,7,7-
Trimethyl-bicyclo[2.2.1]hept-2-yl formate
2-Phenylethyl formate; 2-Phenylethyl
09.083 | 2864 | 350 | 104-62-1 |®enerwmn popmar Phenethyl formate methanoate; Benzylcarbinyl formate;
Benzylcarbinyl methanoate;
09.084 | 2895 | 351 | 104-64-3 |3-®denunmponun 3-Phenylpropyl Phenylpropyl formate; Hydrocinnamyl




¢dopmar

formate

formate; Hydrocinnamyl methanoate; beta-
Phenylpropyl formate;

3-Phenyl-2-propen-1-yl formate; 3-

09.085 | 2299 | 352 | 104-65-4 |I{umauamua ¢popmar |Cinnamyl formate Phenylallyl formate; Cinnamyl methanoate;
3-Phenylprop-2-enyl formate
alpha,alpha-dimethylphenethyl formate; 2-
09.086 | 2395 | 353 |10058-432 2-Metun-1-pennn- |2-Methyl-1-phenyl-2- Benz_yI-Z-propyI.for_mate; Benzyl dlmethyl
2-mponun popmat  |propyl formate carbinyl formate; Dimethyl benzyl carbinyl
formate;
Anisyl alcohol, formate; Anisyl methanoate;
o1, ) Ani p-Methoxybenzyl methanoate;
09.087 | 2101 | 354 | 122-91-8 |m-Ammcuiadopmar  |p-Anisyl formate Benzenemethanol, 4-methoxy-, formate: 4-
Methoxybenzyl formate
00.088 | 2473 | 355 |10031-966 |4-Dsremun dopmar |4-Eugenyl formate f'f)“r?ne;tz' formate; 4-Allyl-2-methoxyphenyl
4-Methoxy-4-phenyl formate; 2-Methoxy-4-
09.089 | 2474 | 356 | 7774-96-1 |U3o0sBrenun dhopmar |Isoeugenyl formate propenylphenyl formate; 2-Methoxy-4-(prop-
1-enyl)phenyl formate
anbda- i . alpha-n-Amyl-phenylacryl formate; alpha-
09.090 | 2066 | 357 |7493-79-0 |Menrmimummanmnn ?'pha Pentylcinnamyl | oo v icinnamyl formate: 2-Pentyl-3-
ormate
(dopmar phenylprop-2-enyl formate
09.091 | 2199 | 363 |5454-28-4 |ByTua rentanoar Butyl heptanoate Butyl heptylate; Butyl oenanthate;
Isobutyl heptylate; Butyl iso heptanoat;
09.092 | 2200 | 364 | 7779-80-8 |U306yrun remranoar |Isobutyl heptanoate Isobutyl heptoate; 2-Methyl-1-propyl
heptanoate; 2-Methylpropyl heptanoate
09.093 | 2437 | 365 | 106-30-9 |Dtmn remramoar  |Ethyl heptanoate Ethyl heptylate; Ethyl heptoate; Ethyl
oenanthate; Oenanthic ester;
09.094 | 2810 | 366 |5132-75-2 |Okrui rernraHoaT Octyl heptanoate Octyl heptylate; Octyl oenanthate;
09.095 | 2948 | 367 |7778-87-2 |Iipormn remanoar  |Propyl heptanoate |- °PY! heptylate; Propyl heptoate; Propyl
oenanthate;
09.096 | 2705 | 368 | 106-73-0 |Metun renranoar | Methyl heptanoate Methyl heptoate; Methyl oenanthate;
09.097 | 2031 | 369 | 142-19-8 |Aswmn renranoar | Allyl heptanoate Allyl heptylate; Allyl heptoate; Allyl
enanthate; Allyl oenanthate;
00.008 | 2073 | 370 |7493-82-5 |[lewrmmn remmancar  |Pentyl heptanoate |~/ heptanoate; Amyl heptylate; Amyl
heptoate; Amyl oenanthate,;
09.099 | 2441 | 375 | 106-33-2 |Dtun momexaHoatr Ethyl dodecanoate Ethyl laurate; Ethyl dodecylate;
09.100 | 2206 | 376 | 106-18-3 |Byrwn nomekanoar |Butyl dodecanoate Butyl laurate; Butyl dodecylate;
09.101 | 2715 | 377 | 111-82-0 [Merun monekanoar |Methyldodecanoate Methyl laurate; Methyl dodecylate;
n-Tos p-Cresyl dodecanoate; p-Cresyl laurate; p-
09.102 | 3076 | 378 |[10024-574 ° p-Tolyl dodecanoate | Methylphenyl dodecanoate; 4-Methylphenyl
J0A€KaHOaT
dodecanoate
i i Isoamyl laurate; Isoamyl dodenanoate; Amyl
09.103 | 2077 | 379 |6309-51-9 3-Merubyrun 3-Methylbutyl iso laurate; Pentyl iso laurate; Isopentyl
JIOIEKaHOAT dodecanoate | ;
aurate,;
09.104 | 2445 | 385 | 124-06-1 |Ortuarerpa nekanoart |Ethyl tetradecanoate  |Ethyl myristate;
09.105 | 3556 | 386 | 110-27-0 |M3onpommn Isopropyl Isopropyl myristate;




TeTpajcKaHoatT tetradecanoate
Metun ; .
09.106 | 2722 | 387 | 124-10-7 Methyl tetradecanoate |Methyl myristate;
TE€Tpaa€KaHOoaT
09.107 | 2447 | 388 | 123-29-5 |Dtmin HOHaHOAT Ethyl nonanoate Ethyl pelargonate; Ethyl nonylate;
09.108 | 2724 | 389 |1731-84-6 |MeTun HOHaHOAT Methyl nonanoate Methyl nonylate; Methyl pelargonate;
09.109 | 2036 | 390 |7493-72-3 | A nonanoar | Allyl nonanoate 2-Propenyl nonanoate; Allyl pelargonate;
Allyl nonylate; 2-Propenyl pelargonate;
i i Isoamyl pelargonate; Pentyl iso nononoate;
09.110 | 2078 | 391 |7779-70-6 3-MerniGyTin 3-Methylbutyl Isopentyl nonanoate; Amyl iso nonanoate;
HOHAHOAT nonanoate . .
Isopentyl nonylate; Isoamyl nonylate;
09.111 | 2449 | 392 | 106-32-1 |Dtui oKTaHoar Ethyl octanoate Ethyl caprylate; Ethyl octylate;
09.112 | 2079 | 393 | 638-25-5 |[entun oxranoar | Pentyl octanoate Amyl octanoate; Amyl caprylate; Amyl
octylate; Pentyl octylate,;
09.113 | 2575 | 394 |1117-55-1 |T'ekcun okTaHOatT Hexyl octanoate Hexyl caprylate; Hexyl octylate;
09.114 | 2811 | 395 |[2306-88-9 [OxrTui okTaHOAT Octyl octanoate Octyl octylate;
09.115 | 2790 | 396 | 7786-48-3 |[Houun okxTanoar Nonyl octanoate Nonyl octylate;
3,7-Dimethyl-1,6-octadien-3-yl octanoate;
09.116 | 2644 | 397 |10024-643 |umammn oxranoar |Linalyl octanoate Linalyl caprylate; Linalyl octoate; Linalyl
octylate; 1,5-Dimethyl-1-vinylhex-4-enyl
octanoate
09.117 | 2728 | 398 | 111-11-5 |MeTui okTaHOAT Methyl octanoate Methyl octylate;
09.118 | 2553 | 399 |4265-97-8 [I'errtiin OKTaHOAT Heptyl octanoate Heptyl caprylate;
09.119 | 2037 | 400 |4230-97-1 |Ammn okramoar | Allyl octanoate Allyl caprylate; 2-Propenyl octanoate; 2-
Propenyl octylate; Allyl octylate;
i i Isoamyl octanoate; Isopentyl octanoate;
09.120 | 2080 | 401 |2035-99-6 3-MerunGyrun 8-Methylbutyl Pentyl iso octanoate; Isoamyl caprylate;
OKTaHOaT octanoate .
Isopentyl octylate;
09.121 | 2456 | 402 | 105-37-3 |Dtuin npornuoHar Ethyl propionate Ethyl propanoate; Propionic ether;
09.122 | 2958 | 403 | 106-36-5 |IIpomwa mpornmonar |Propyl propionate Propyl propanoate; n-Propyl propionate;
H3onpornun . . . .
09.123 | 2959 | 404 | 637-78-5 HpomHoHaT Isopropylpropionate Propyl iso propionate;
09.124 | 2211 | 405 | 590-01-2 |Byrwn mpormmonatr | Butyl propionate Butyl propanoate;
09125 | 2212 | 406 | 540-42-1 U300yTHn Isobutyl propionate Butyl iso propionate; Isobutyl propanoate; 2-
MPOMUOHAT Methylpropyl propanoate
09.126 | 2813 | 407 | 142-60-9 |Oxrtun npommonar | Octyl propionate Octyl propanoate;
09.127 | 2369 | 408 |5454-19-3 |deuunn nporonar | Decyl propionate Decyl propanoate; 1-Propionoxy decane;
trans-3,7-Dimethyl-2,6-octadien-1-yl
o . propanoate; 2,6-Dimethyl octadien-6-yl-8-n-
09.128 | 2517 | 409 | 105-90-8 |I'epanmn npomronar |Geranyl propionate propionate; 3,7-Dimethylocta-2(trans), 6-
dienyl propanoate
09.129 | 2316 | 410 | 141-14-0 Hurponenin Citronellyl propionate |3,7-Dimethyloct-6-enyl propanoate
MMpOMMUOoHAaT
09.130 | 2645 | 411 | 144-39-8 |JImmamun npommowar |Linalyl propionate 3,7-Dimethyl-1,6-octadien-3-yl propanoate;

3,7-Dimethyl-1,6-octadien-3-yl propionate;




1,5-Dimethyl-1-vinylhex-4-enyl propanoate

09.131 | 2163 | 412 |2756-56-1 |13000PHH" Isobornyl propionate | -/+/-Trimethylbicyclo[2.2.1]hept-2-yl
MIPONHOHAT propanoate
09.132 | 2150 | 413 | 122-63-4 |bemsun npornmonar |Benzyl propionate Benzyl propanoate; Benzylpropanoate;
I nHHaMmw 3-Phenyl-2-propen-1-yl propanoate; gamma-
09.133 | 2301 | 414 | 103-56-0 Cinnamyl propionate  |Phenylallyl propionate; 3-Phenylprop-2-enyl
MMpONMUOoHAaT
propanoate
09.134 | 2742 | 415 | 554-12-1 |Merun nponuonar | Methyl propionate Methyl propanoate;
09.135 416 | 624-54-4 |Ilentwn npormonat |Pentyl propionate Pentyl propanoate; Amyl propionate;
09.136 | 2082 | 417 | 105-68-0 3-MeTunGyTun 3-Me_thy|butyl Isoamyl proplonate;.lsopentyl proplonate;.
TPOTTHOHAT propionate Isopentyl propanate; Isoamyl propanoate,;
00.137 | 2867 | 418 | 122-70-3 |denernn npormonar |Phenethyl propionate |7 Nenylethyl propionate; 2-Phenylethyl
propanoate; Benzylcarbinyl propionate;
i i Phenylpropyl propionate; Hydrocinnamyl
00.138 | 2897 | 419 | 122-74-7 |3 @emummpoman 13-Phenylpropyl propionate; beta-Phenylpropyl propanoate; 3-
MPOMHOHAT propionate .
Phenylpropyl propanoate;
09.139 | 2576 | 420 |2445-76-3 |T'excun npornmonar |Hexyl propionate Hexyl propanoate;
09.140 | 2354 | 421 |6222-35-1 | uorexenn Cyclohexyl propionate
MNpONMUOHAT
e . . alpha-Citronellyl propionate; 3,7-
09.141 | 2986 | 422 | 105-89-5 |Poauumn mpommonar |Rhodinyl propionate Dimethyloct-7-enyl propanoate
Tepmmi p-Menthanyl propionate (mixed isomers -
09.142 | 3053 | 423 80-27-3 p Terpinyl propionate according to FEMA); p-Menth-1-en-8-yl
MNpONMUOHAT . .
propionate; p-Menth-1-en-8-yl propanoate
I-Carveol propionate; p-Mentha-6,8-dien-2-yl
09.143 | 2251 | 424 97-45-0 |Kapsun npornmonar | Carvyl propionate propionate; p-Mentha-6,8-dien-2-yl
propanoate
1-Penerin alpha-Methylbenzyl propionate; 1-Phenyl-1-
09.144 | 2689 | 425 | 120-45-6 1-Phenethyl propionate |ethyl propionate; Methyl phenylcarbinyl
MPOIIMOHAT . .
propionate;
09145 | 2102 | 426 |7549-33-9 - AHHCHITIIPOITHO p-Anisyl propionate Benzenemethanol, 4-methoxy-, propionate;
HaT 4-Methoxybenzyl propanoate
A Vzer-10- Allyl undecylenate; 2-Propenyl 10-
09.146 | 2044 | 441 | 7493-76-7 eHoaT yHACH Allyl undec-10enoate |undecenoate; Allyl hendecenoate; Allyl
undecylenoate.;
09.147 | 2462 | 465 | 539-82-2 |Dtun Banepar Ethyl valerate Ethyl pentanoate; Ethyl valerianate;
09.148 | 2217 | 466 | 591-68-4 |Byrun Bajepar Butyl valerate Butyl valerianate; Butyl pentanoate;
09.149 467 | 2173-56-0 |[lenTun Banepar Pentyl valerate Amyl pentanoate; Amyl valerate;
Geranyl pentanoate; 2,6-Dimethyl-2,6-
09.150 | 4123 | 468 |10402-478 |T'epanun Banepar Geranyl valerate octadiene-8-yl pentanoate; 3,7-Dimethylocta-
2(trans),6-dienyl pentanoate
00.151 | 2317 | 469 |7540-53-6 | LATPOHC LI Citronellyl valerate |2/ -Dimethyl-6-octen-1-yl pentanoate; 3,7-
BaJiepaT Dimethyloct-6-enyl pentanoate
09.152 470 |10361-394 |Bensun panepar | Benzyl valerate Benzyl valeriate; Benzyl pentanoate; Phenyl

methyl pentanoate;




Bornyl pentanoate; Bornyl valerianate;
Bornyl n-pentanoate; endo-2-Camphanyl

09.153 | 2164 | 471 |7549-41-9 [bopuun Banepar Bornyl valerate valerate; endo-2-Bornyl valerate; 1,7,7-
Trimethyl-bicyclo[2.2.1]hept-2-yl pentanoate
00.154 | 4156 | 472 | 89-47-4 |Mewrmnanepar  |Menthyl valerate Menthyl pentanoate; p-Menthan-3-yl
pentanoate
09.156 | 2726 | 479 | 111-80-8 |Mernn2-sommmoar | Methyl 2-nonynoate | Vel octine carbonate; Methyl octyne
carbonate;
Ethyl octyine carbonate; Ethyl octyne
09.157 | 2448 | 480 |10031-922|3tun 2-wonuunoar |Ethyl 2-nonynoate carboxylate; Ethyl non-2-ynoate; Ethyl hexyl
propiolate;
Methyl heptine carbonate; Methyl heptyne
09.158 | 2729 | 481 | 111-12-6 |Metun 2-oxtunoar |Methyl 2-octynoate carbonate; Methyl oct-2-ynoate; Methyl
pentylpropiolate;
09.159 | 2068 | 497 | 638-49-3 |Tentun dopmar  |Pentyl formate Amyl formate; Amy! formiat, Amy|
methanoate; n-Pentyl methanoate;
09.160 | 2353 | 498 |4351-54-6 |- Horecn Cyclohexyl formate
¢dopmar
09.161| 2570 | 499 | 629-33-4 |Texcin opmar | Hexyl formate n-Hexyl formate; Hexyl methanoate; Formic
acid hexyl ester;
Isoamyl formate; Isopentyl formate; Amyl iso
00.162 | 2069 | 500 | 110-45-2 [3-MeTHIOYTHI g\t ibutyl formate |OTMAt; Pentyl iso formate; Isopentyl
(hopmar methanoate; Amyl iso methanoate; Isoamyl
methanoate;
09.163 | 2196 | 501 | 592-84-7 |Byrtun dhopmar Butyl formate Butyl methanoate;
Tetryl formate; Butyl iso formate; Isobutyl
09.164 | 2197 | 502 | 542-55-2 |U300ytun popmar |Isobutyl formate methanoate; 2-Methyl-1-propyl formate; 2-
Methylpropyl formate
09.165 | 2944 | 503 | 625-55-8 |Uzomnpomun popmar |lsopropyl formate Propyl iso formate; Pr.opyl iso Methanoate;
Isopropyl methanoate;
09.166 | 2549 | 504 |5870-93-9 |T'entun GyTupar Heptyl butyrate Heptyl butanoate;
cis-3,7-Dimethyl-2,6-octadien-1-yl
09.167 | 2774 | 505 | 999-40-6 |Hepwun Oyrupar Neryl butyrate butanoate; 3,7-Dimethyl-2(cis), 6-octadienyl
butanoate
beta-Phenethyl n-butanoate; 2-Phenylethyl
09.168 | 2861 | 506 | 103-52-6 |®enermn Gyrupar |Phenethyl butyrate butanoate; 2-Phenylethyl butyrate;
Benzylcarbinyl butyrate;
cis-3,7-Dimethyl-2,6-octadien-1-yl
09.169 | 2777 | 509 | 105-91-9 |Hepwmx npormmonar |Neryl propionate propionate; 3,7-Dimethyl-2(cis), 6-octadienyl
propanoate
2,6,6,8-Tetramethyl-
09.171 527 77-54-3 |Llenpun anerat Cedryl acetate tricyclo[5.3.1.0(L.5)]undecan-8-yl acetate
Guaiacyl acetate; 1-Acetoxy-2-
00.174 | 3687 | 552 | 613-70-7 |2-MeToxeudernmn 2-Methoxyphenyl methoxybenzene; Acetyl guaiacol; o-
anerar acetate .
Methoxyphenyl acetate;
09.176 | 2162 | 565 |1200-67-5 |13060puua popmar |lsobornyl formate Isobornyl methanoate; exo-2-bornyl formate;

exo-2-Camphanyl formate; 1,7,7-




Trimethylbicyclo[2.2.1]hept-2-yl formate

09.177

2678

572

7149-29-3

2-MeTtwnauinia

2-Methylallyl butyrate

2-Methyl-2-propen-1-yl butyrate; 2-
Methylallyl butanoate; Isopropenyl carbinyl-

Oytupar n-butyrate; Methylallyl butyrate; 2-
Methylprop-2-enyl butanoate
Styrallyl acetate; alpha-Phenylethyl acetate;
09.178 | 2684 | 573 93-92-5 |1-®enerun anerar | 1-Phenethyl acetate methyl phenylcarbinyl acetate; sec-
Phenylethyl acetate; 1-Phenylethyl acetate
alpha-Methylbenzyl formate; 1-Phenyl-1-
09.179 | 2688 | 574 | 7775-38-4 |1-Denerun dpopmar |1-Phenethyl formate  |ethyl formate; Alpha-Methylbenzyl
methanoate;
09.180 581 | 112-39-0 Meru Methyl hexadecanoate |Methyl palmitate;
TEKCaacKaHOoaT
13894-63- .
09.181 | 2709 | 583 8 Merunrekc-2-eHoar |Methyl hex-2-enoate | Methyl 3-Propylacrylate;
09.182 | 2752 | 588 | 624-24-8 |Metun Banepat Methyl valerate Methyl pentanoate; Methyl valerianate;
09.185 607 | 592-20-1 2-Oxconpormmt 2-Oxopropyl acetate | Acetonyl acetate;
anerar
2-Acetoxy-3-butanone; AMC acetate;
54 |BTOp-ByTan-3-onmn  |sec-Butan-3-onyl Acetoin acetate; Acetyl methyl carbinyl
09.186 | 3526 | 608 | 4906-24-5 arerar acetate acetate; 2-Butanon-3-yl acetate; 1-Methyl-2-
oxopropy! acetate
09.188 611 |5933-87-9 |I[lentmn nexanoar  |Pentyl decanoate Amyl caprate; Amyl caprinate;
e |1 i alpha-Ethylbenzyl butyrate; Ethyl phenyl
00.189 | 2424 | 628 |1003}-8%- | L-Pemmmpony ;u'zhfaqg'pmpy' carbinyl butyrate: 1-Phenyl-1-propyl
yTip Y butyrate; alpha-Phenylpropyl butyrate;
09.191 | 3342 2396-83-0 | Ot rekc-3-eHoar | Ethyl hex-3-enoate
00.192 | 2450 | 633 | 111-62-6 |mun omear Ethyl oleate eErt]gﬁeC's'g'o“adecenoate; Ethyl octadec-9-
09.193 | 2451 | 634 | 628-97-7 |DOtun rexcanexanoar |Ethyl hexadecanoate |Ethyl palmitate; Ethyl cetylate;
00194 | 2459 | 635 |2396-g4-1 |21 rexca-2,4- |Ethyl hexa-2,4- Ethyl sorbate; Ethyl 2,4-hexadienoate;
JIMEHO0aT dienoate
00196 | 2564 | 643 | 1909440\ rexc p enmn anerar |Hex-2-enyl acetate | FANS-2-Hexenyl acetate; 2-Hexen-1-yl
3 acetate; 2-Hexenyl ethanoate;
09.197 | 3171 | 644 |3681-71-8 [ekc-3(umc)-eHun Hex-3(cis)-eny| acetate C|s—3-H.ex_en—1—yI acetate; C|s-3-h.exenyl
arerar acetate; cis-3-Hexenyl ethanoate;
09.198 648 | 2050-09-1 |Msonenrin anepar |Isopentyl valerate Isoamyl pentanoate; 3-Methylbutyl
pentanoate
_aq_ [1-Merun-3- i o Methyl phenyl ethyl carbinyl acetate; 4-
09.200 | 2882 | 671 10415-88 (ernponmI L-Methyl-3 Phenyl-2-butyl acetate; Phenylethyl methyl
0 phenylpropyl acetate . X
arerar carbinyl acetate;
09.201 673 | 7460-74-4 |Denerun Banepar Phenethyl valerate Phenethyl pentanoate;
09.202 679 | 141-06-0 |IIpomun Banepar Propyl valerate Propyl pentanoate; Propyl valerate;
09.204 711 544-35-4 Orun okrajgexa-9,12- | Ethyl octadeca-9,12- Ethyl linoleate;

JueHoar

dienoate




OTHI OKTaJeKa-

Ethyl octadeca-

09.205 712 | 1191-41-9 9,12,15-rpucHoar 9,12.15-trienoate Ethyl linolenate;
09.208 741 | 142-77-8 |byrun omeat Butyl oleate Butyl octadec-9-enoate
09.209 742 | 589-75-3 |Byrum okTaHoaT Butyl octanoate Butyl caprylate;
09.210 | 3490 | 745 | 111-61-5 |Dtun okramexanoar |Ethyl octadecanoate Ethyl stearate;
1. |17muepui . . - . . .
09.211 | 2223 | 747 60-01-5 TpHGYTHpAT Glyceryl tributyrate Tributyrin; Glycerol tributyrate; Butyrin;
cis-3,7-Dimethyl-2,6-octadien-1-yl formate;
cis-3,7-Dimethyl-2,6-octadien-1-yl
09.212 | 2776 | 2060 |2142-94-1 |Hepwa ¢popmar Neryl formate methanoate: 3,7-Dimethyl-2(cis). 6-
octadienyl formate
cis-3,7-Dimethyl-2,6-octadien-1-yl acetate;
09.213 | 2773 | 2061 | 141-12-8 |Hepwun auerar Neryl acetate cis-3,7-Dimethyl-2,6-octadien-1-yl ethanoate;
3,7-Dimethyl-2(cis), 6-octadienyl acetate
09.214 | 3096 | 2062 | 112-19-6 YA 10-eHT  y e 10-enyl acetate |A\CEtAte C-11; 10-Hendecyl acetate;
arerar Undecylenic acetate; Undecenyl acetate;
o Carveyl acetate; p-Mentha-6,8-dien-2-yl
09.215 | 2250 | 2063 97-42-7 |Kapsun anerat Carvyl acetate acetate: p-Mentha-6,8-dien-2-yl acetate
6-Methyl-3-(1-methylvinyl)cyclohexyl
JHrHApoKapEH 1 acetate; Dihydrocarveyl acetate; 8-p-
09.216 | 2380 | 2064 |[20777-495 /pokap Dihydrocarvyl acetate |Menthen-2-yl acetate; 6-Methyl-3-
ancrar .
isopropenylcyclohexenyl acetate; p-Menth-8-
en-2-yl acetate
Bornyl iso acetate; exo-2-Camphanyl acetate;
1o Isobornyl ethanoate; exo-2-Bornyl acetate;
09.218 | 2160 | 2066 | 125-12-2 |M3060pHua anerar |lsobornyl acetate 1.7,7-Trimethylbicyclo[2.2.1]hept-2-y]
acetate
5-Methyl-2-isopropenylcyclohexyl acetate;
09.219 | 2965 | 2067 |57576-007 |Msonyserun anerar |Isopulegyl acetate | o1egol iso acetate; 1-Methyl-4-
isopropenylcyclohexan-3-yl acetate; p-
Menth-8-en-3-yl acetate
Heliotropyl acetate; 3,4-Methylene
Al . dioxybenzyl acetate; 1,3-Benzodioxole-5-
09.220 | 2912 | 2068 | 326-61-4 |Iluneponwun anerat |Piperonyl acetate methanol,acetate; 3,4-Methylenedioxybenzyl
acetate
1 3-Homarmion 1,3-Nonanediol acetate (mixed esters);
09.225 | 2783 | 2075 |[1322-17-4 | A 1,3-Nonanediol acetate | Acetoxy nonyl acetate (mixed esters);
ancrar .
Jasmonyl; Nonan-1,3-diyl acetate
) . . o 2-Methyl-1-phenyl-2-propyl acetate; Benzyl
09.227 | 2392 | 2077 | 151-05-3 L1-Jlaveri-2 L1-Dimethyl-2 dimethyl carbinyl acetate; Dimethylbenzyl
(heHeTwm aneraT phenethyl acetate . X
carbinyl acetate;
Acetyl 0-Cresol; 0-Cresol acetate; o-Cresyl
09.228 | 3072 | 2078 | 533-18-6 |o-Tomunanerar o-Tolyl acetate acetate; o-Cresylic acetate; 2-Methylphenyl
acetate
09.230 | 2351 | 2082 | 1551-44-6 Huicorexcnsn Cyclohexyl butyrate  |Cyclohexyl butanoate;
OyTtupar
09.231 | 2686 | 2083 |3460-44-4 |1-derern 6ymupar |1-Phenethyl butyrate |2 Pha-Methylbenzyl butyrate; Methyl phenyl

carbinyl butyrate; Styrallyl butyrate; 1-




Phenyl-1-ethyl butanoate; 1-Phenylethyl
butyrate

2-Methyl-1-phenyl-2-propyl butyrate; Benzyl

1,1-IumeTnn-2- 1,1-Dimethyl-2- . .
09.232 | 2394 | 2084 |[10094-345 dimethyl carbinyl butyrate; alpha,alpha-
¢denerun 6ytupar  |phenethyl butyrate dimethylphenethyl butyrate;
09.233 | 2040 | 2094 |2408-20-0 | Ayuran mporrronat [ Allyl propionate 2-Propenyl propanoate; Allyl propanoate;
09.234 | 2725 | 2099 | 111-79-5 |Merun nou-2-eHoar |Methyl non-2-enoate | Methyl nonylenate; Methyl nonylenoate;
09.235 | 2194 | 2100 |7492-45-7 |Bytun neu-2-enoat |Butyl dec-2-enoate
09.236 | 2750 | 2101 |5760-50-9 le\f{f;ﬁ“ YHACL9- | Methyl undec-9-enoate | Methyl undecylenate;
09.237 | 2461 | 10634 | 692-86-4 SHTZ‘;yHHCH'lo' Ethyl undec-10-enoate |Ethyl undecylenate:
09.238 | 2216 | 2103 | 109-42-2 fg;:f ynnen-10- Butyl undec-10-enoate |Butyl undecylenate;
Meua 2- Methyl decyne carbonate; Methyl decine
09.239 | 2751 | 2111 |10522-186 S Methyl 2-undecynoate |carbonate; Methyl undec-2-ynoate; Methyl
yHACH octyl propiolate;
i i afpic) beta,gamma-Hexenyl methanoate; (Z)-3-
09.240 | 3353 | 2153 |33467-731 L oKC-3(mme)-enmun | Hex-3(cis)-enyl hexenol formate; Leaf alcohol formate; 3-
(dopmar formate .
Hexenyl methanoate;
09.244 | 2032 | 2181 | 123-68-2 |Asumun rexcanoatr  |Allyl hexanoate Allyl caproate; 2-Propenyl hexanoate;
09.246 | 2214 | 2189 | 123-95-5 fg;”‘“ OKTAICKAR \Butyl octadecanoate | Butyl stearate;
09.247 | 4072 | 2222 |20474-935|Anmun kporonoat | Allyl crotonate Allyl but-2(trans)-enoate
00.248 | 3486 | 2244 | 623-70-1 | 2T TPAHC-2- Ethyl trans-2-butenoate | Ethyl crotonate;
OyTeHoar
09.249 | 3197 | 2276 |68922-112 1-Metun-2-dpenerun |1-Methyl-2-phenethyl |1-Phenyl-2-propyl butyratf:; alpha-
Oytupar butyrate Methylphenethyl butyrate;
09.250 2303 |10588-100 |06y Banepar | Isobutyl valerate Isobutyl pentanoate; 2-Methylpropyl
pentanoate
09.251 2304 | 110-42-9 |Metui nekaHoar Methyl decanoate
20.q |2-Wzonponun-5- 2-1sopropyl-5- . )
09.253 2308 | 528-79-0 vernnenwn anetar |methylphenyl acetate Thymy! acetate; Acetyl thymol,
00.254 | 3583 | 2347 |4864-61-3 [3-Oxtun anerar  |3-Octyl acetate 1-Ethyl hexyl acetate; n-Amyl ethyl carbinyl
acetate; 1-Ethylhexyl acetate
09.256 2351 |[6513-03-7 |TIpomunso nanoar  |Propyl nonanoate Propyl pelargonate;
1,2,3,4,6-Pentaacetyl-alpha-d-Glucose;
T HOKO3bI 1,2,3,4,6-Pentaacetyl-beta-d-Glucose; alpha-
09.258 | 2524 | 2525 |3891-59-6 eHTAALETAT Glucose pentaacetate  |Pentaacetyl-dextro-Glucose; 1,2,3,4,6-
H Pentaacetyl-alpha-d-glucose and 1,2,3,4,6-
pentaacetyl-beta-d-glucose
JmHneia- Ethyldeca- .
09.260 | 3148 | 10574 | 3025-30-7 |2(uuc),4(Tpanc)- 2(cis),4(trans)-dienoate Ethyl (2E,4Z)-decadienoate;
JUECHOAT
09.261 | 3221 | 10882 | 6290-37-5 |2-Denerun 2-Phenethyl hexanoate |2-Phenylethyl caproate; 2-Phenylethyl




IréKcaHoar

hexanoate; Benzylcarbinyl caproate;
Benzylcarbinyl hexanoate;

2-Phenylethyl caprylate; Benzylcarbinyl

09.262 | 3222 | 10884 | 5457-70-5 |®enermn okranoar |Phenethyl octanoate ’
octanoate;
09.263 | 3286 | 10657 | 139-45-7 [meprn Glyceryl tripropionate |Propionic acid, triglyceride; Tripropionin;
TPUIIPOIIMOHAT
09264 | 3332 | 10525 | 84642-615 BTOp-ByTran-3-onun |sec-Butan-3-onyl Acetoyl butyrate; AMC butyrate; 1-Methyl-2-
Oytupar butyrate oxopropy! butanoate
09.265 | 3344 | 10619 |34495-711 |Otun okr-4-enoatr  |Ethyl oct-4-enoate
09.266 | 3354 | 10688 | 19089-920 |I'excun 2-6ytenoar |Hexyl 2-butenoate
09.267 | 3364 | 10801 | 2396-78-3 |Metun rekc-3-enoat |Methyl hex-3-enoate  |O-Hexylhexanolide;
09268 | 3367 | 10834 |21063-718 Metun okt-4(umc)- | Methyl oct-4(cis)-
€HOaT enoate
1,3,3-Trimethyl-2-norbornanyl acetate; 1,3,3-
09.269 | 3390 | 11769 |13851-111 |Denxwn anerat Fenchyl acetate trimethyl-bicyclo[2.2.1]heptan-2-yl acetate
09270 | 3402 | 11859 |16491-364 I'ekc-3-eHu Hex-3-enyl butyrate B,gamma—IHexenyI n-butyrate; cis-3-Hexenyl-
Oytupar butanoate;
09.271 | 3403 | 11779 [31501-118 T'exc-3-ermn Hex-3-enyl hexanoate |3-Hexenyl caproate; cis-3-Hexenyl caproate;
TEKCaHoaT
2-Pinen-10-ol formate; (6,6-
09.272 | 3405 | 10858 | 72928-520 | Muprenun popmar | Myrtenyl formate Dimethylbicyclo[3.3.1]hept-2-en-2-yl)methyl
formate
00.273 | 3432 | 10706 | 589-66-2 |M1300YTHI Isobutyl crotonate 2-Methylpropyl but-2(trans)-enoate
KpOTOHOAT
09.274 | 3492 | 10633 | 627-90-7 |Dtun yHaekaHoar Ethyl undecanoate Ethyl undecylate, Ethyl hendecanoate;
09.275 | 3493 | 10662 | 1576-77-8 Tent-3(tpanc)-enun |Hept-3(trans)-enyl
arerar acetate
09.276 | 3516 | 11906 | 3913-80-2 |Oxr-2-enun anerat | Oct-2-enyl acetate 2-Octen-1-ol,acetate,(E)-;
00.277 | 3517 | 11907 | 84642-604 | OKT-2(Panc)-ermn | Oct-2(trans)-enyl trans-2-Octenyl butyrate;
Oytupar butyrate
i aa . 1o d4ian.. |Perillaacetate; Perrilyl acetate; Perillyl
09.278 | 3561 | 10742 |15111-963 ?_HMe:T:Ti’TB JcH plgcir;;?: 1,8-dien-7 acetate; Acetic acid, perillyl ester;
rat y Menthadien-7-carbinyl acetate;
00.280 | 3579 | 11027 |67715-815 | Hlonan-La-umr | Nonane-1,4-diyl Nonanediol-1,4 acetate;
JIareTaT diacetate
OK-1-eH-3-101 Octenyl acetate; Amyl vinyl carbinyl acetate;
09.281 | 3582 | 11716 | 2442-10-6 Oct-1-en-3-yl acetate | 3-Acetoxyoctene; Amyl crotonyl acetate;
anerar . ;
Pentyl crotonyl acetate; 1-Vinylhexyl acetate
09.282 | 3612 16491546 | OKT-1-en-3-11 Oct-1-en-3yl butyrate |1-Vinylhexyl butyrate
OyTtupar
09.283 | 3641 | 10577 | 7367-88-6 | Otun nec-2-enoar | Ethyl dec-2-enoate
09.284 | 3642 | 10578 | 76649-166 | D1tmi1 nec-4-eHoar Ethyl dec-4-enoate
09285 | 3643 | 10617 | 7367-82-0 Otun okt-2(Tpanc)- |Ethyl oct-2(trans)-

€HoOart

enoate




2-MetunOyTui

09.286 | 3644 | 10762 | 624-41-9 2-Methylbutyl acetate
arlerar
00.287 | 3648 | 10889 | 28316-623 | PO Aeka-2,4- | Propyl deca-2,4-
JIMEHOAT dienoate
4-(4- 4-(4-
09.288 | 3652 3572-06-3 | Auerokcudennn)oyt | Acetoxyphenyl)butan-
aH-2-OH 2-0ne
i i 1-Acetoxy-2-(2,2,3)-trimethyl-3-
09.289 | 3657 36789-590 ZHZ?;TKE‘MQ’OHGH Zli?gtfampho'e”e cyclopentenyl ethane; 2-(2,2.3-
. Trimethylcyclopent-3-enyl)ethyl acetate
09.290 | 3682 60925-333 | T OKTa-4,7- Ethyl octa-4,7-dienoate | Ethyl Z 4,7-octadienoate;
OUEeHOAT
09.291 | 3689 61444-3g0 || cxC-3-emmn rexc-3- |Hex-3-enyl hex-3- |7 4 1o o1 7.3 hexenoate:
€HoaT enoate
09.292 | 3692 33855-571 |'ekcuin-2-rexcenoar |Hexyl -2-hexenoate Hexyl E-2-hexenoate;
) 1-Anerokcu-1- 1-Acetoxy-1- Methyl 1-acetoxycyclohexyl; 1-
09.293 | 3701 52783-738 anerwinukiorekcan |acetylcyclohexane Acetylcyclohexyl acetate;
09.294 | 3702 17373-932 ;ﬁemme“m 2-Methylbenzyl acetate
09.298 | 3710 13481-873 | Metun Hou-3-enoar |Methyl non-3-enoate
09.299 | 3712 | 11800 | 7367-81-9 |MeTH OKT- Methyl oct-2(trans)- |\ roinvl E-2-octenoate:
2(TpaHc)-eHoaT enoate
aa.a |MeTuin rexca-2,4- Methyl hexa-2,4- Methyl sorbate; Methyl 2,4-hexadienoate;
09.300 | 3714 689-89-4 JUEHOAT dienoate Methyl E,E-2,4 Hexadienoate;
0-Cresyl octanoate; p-Methylphenyl
09.301 | 3733 59558-235 |n-Tomwmn okranoar  |p-Tolyl octanoate octanoate; p-Cresyl caprylate; 4-
Methylphenyl octanoate
2-Pinen-10-ol acetate; (6,6-
09.302 | 3765 | 10887 | 1079-01-2 |Muptennn anierar | Myrtenyl acetate Dimethylbicyclo[3.3.1]hept-2-en-2-yl)methyl
acetate
00.303 | 4126 | 10664 | 22329670~ |ent-2-cru Hept-2-enyl isovalerate | Hept-2-enyl 3-methylbutanoate
2 H30BaJIepaT
09.304 10806 srop-TenTun sec-Heptyl isovalerate |1-Methylhexyl 3-methylbutanoate
H30BaJIepar
beta-lonol acetate; 3-Buten-2-ol, 4-(2,6,6-
) i i trimethyl-1-cyclohexen-1-yl)-, acetate; 4-
09.305 | 3844 | 10702 |22030-199 |6era-Uonun anerar |beta-lonyl acetate (2,2,6-Trimethylcyclohex-1-enyl)out-3-en-2-
yl acetate
2- 2-Methoxycinnamyl
09.306 10752 MeToKCHITMHHAMUIT acetate y y 3-(2-Methoxyphenyl)prop-2-enyl acetate
alerar
09.307 10766 | ner CAS 2-MetunbyTuin 2-Methylbutyl
JIO/IEKaHOAT dodecanoate
00.312 | 2041 | 2182 | 7493-75.6 |Amn rexca-2,4- | Allyl hexa-2.4- Allyl Sorbate;
JIMEHOAT dienoate
09.313 10523 |56423-406 |bensw 2- Benzyl 2-




MeTWIOYyTHpAT methylbutyrate
09.316 | 4026 | 10521 | 6938-45-0 |bensuin rexcanoar  |Benzyl hexanoate
Bornyl butanoate; Butyric acid, 2-bornyl
09.319 | 3907 13109-701 | bopaun GyTupat Bornyl butyrate ester; 1,7,7-Trimethyl-bicyclo[2.2.1]heptan-
2-yl butanoate
09.323 10527 | 105-46-4 |Brop-ByTun anerar |sec-Butyl acetate But-2-yl acetate; 1-Methylpropyl acetate
09.325 10528 | 819-97-6 |BTop-ByTun 6ytupart |sec-Butyl butyrate But-2-yl butyrate; 1-Methylpropyl butanoate
09.326 10529 | 28369-246 [Py Aexa-2,4- | Butyl deca-2,4-
JIMEHOAT dienoate
09.327 10530 | 30673-360 | Byrin nekaHoar Butyl decanoate Butyl caprate;
09.328 10532 | 589-40-2 |Brop-ByTuin popmar [sec-Butyl formate But-2-yl formate; 1-Methylpropyl formate
09.332 10533 | 820-00-8 BTOp-ByTHn sec-Butyl hexanoate But-2-yl caproate; 2-Butyl hexanoate; 1-
reKcaHoar Methylpropyl hexanoate
09.335 10536 |57403-324 |byrun okr-2-eHoatr | Butyl oct-2-enoate
Ao |/M-u30meHTHI . Di-isoamyl succinate; Di(3-methylbutyl)
09.345 10555 | 818-04-2 CYKI[HAT Di-isopentyl succinate succinate; Di-(3-Methylbutyl)butanedioate
. 2- Butenedioic acid diethyl ester; Ethyl
09.351 10551 | 141-05-9 |AdusTun maneat Diethyl maleate maleate; Diethyl but-2(cis)-enedioate
09.352 10549 | 624-17-9 |dwmstun Honanamoar |Diethyl nonanedioate |Diethyl azelate;
Heo- neo-Dihydrocarvyl
09.355 10859 | 20777-495 | lurunpoxapsun |20 Y y p-Menth-8(9)-en-2-yl acetate
anerar
09.358 10899 | 20780-a9g |3/ Fhmerunoxrin |3, 7-Dimethyloctyl 0o irogeranyl acetate:
anerar acetate
09.365 10610 | 638-10-8 Orun 3- Ethyl 3- Ethyl senecioate; Ethyl 3-methylbut-2(trans)-
METHJIKPOTOHOAT methylcrotonate enoate
09368 10615 | 6849-18-9 Ortun 4-metwinent- |Ethyl 4-methylpent-3-
3-eHoar enoate
09.370 10579 |67233-914 [ Otun neu-9-enoar Ethyl dec-9-enoate
09371 | 3832 | 10576 | 78417-284 Orun neka-2,4,7- EthI deca-2,4,7- Ethyl deca—2,4,?-tr|enoate; 2,4,7-Decatrienoic
TPHUEHOAT trienoate acid, ethyl ester;
09.372 10584 |28290-906 | Otun moneu-2-enoar |Ethyl dodec-2-enoate
09.377 10618 | 1117-65-3 |Otuin okr-3-enoar | Ethyl oct-3-enoate
09.379 10623 | 2445-93-4 |Dtun nenr-2-exoar |Ethyl pent-2-enoate
09.380 10622 | 41114-005 S Ethyl pentadecanoate
INEHTaJACKaHOaT
Butanoic acid, 2- methyl-, (2E)- 3,7-
) (E)-T'epanmin 2- (E)-Geranyl 2- dimethyl- 2,6-octadienyl ester; Butanoic acid,
09.382 | 4122 68705-635 METHIIOYTHPAT methylbutyrate 2- methyl-, 3,7- dimethyl- 2,6- octa-dienyl
ester, (E) -; Geranyl 2- methylbutanoate
09383 | 4044 | 11829 | 7785-33-3 I'epanun 2- Geranyl 2- Geraqyl tiglate; 3,7-Dimethyl-2(trans),6-
METWIKPOTOHOAT methylcrotonate octadienyl 2-methylbut-2(trans)-enoate
09.385 10661 |16939-734 ['ent-2-enun auerar |Hept-2-enyl acetate




09.387 10668 | 50862-129 |1 €T 2- Heptyl 2-
METWIOYTHpAT methylbutyrate
09.388 10802 | 5921-82-4 |srop-T'errtui anerar |sec-Heptyl acetate 1-Methylhexyl acetate
09.390 10666 | 6976-72-3 ['enun rekcanoar  |Heptyl hexanoate
09.391 10805 | 6624-58-4 |PTOPT et sec-Heptylhexanoate ~ |1-Methylhexyl hexanoate
IréKcaHoart
09.392 10667 |56423-439 |I'entun uzoBanepar |Heptyl isovalerate Heptyl 3-methylbutanoate
09394 | 2564 | 643 |2497-18-9 Iexc-2(tpanc)-enun |Hex-2(trans)-enyl trans-ZjHexenyI acetate; 2-Hexen-1-yl
amerar acetate acetate;
09.395 | 3932 | 11830 |53398-804 [exc-2(TpaHc)-eHui Hex—_2(trans)—eny| 2—He_xenyl.propanoate; (E)—Hex—2_-enyl.
HPONMOHAT propionate propionate; trans-2-Hexenyl propionate;
09.396 | 3926 53398-837 | L CKC 2 e Hex-2-enyl butyrate
OyTtupar
00.397 | 3927 | 11858 |53398-780 | Fexc-2-emmn dopmar |Hex-2-enyl formate ]Egr)r;]':f;'z'e”y' formate; trans-2-Hexenyl
3- i . Hexanoic acid, (2E)-2-hexenyl ester; trans-2-
09.398 | 3983 16630-550 | (MeTuaTno)npormnmi 3-(Methylthio)propyl Hexenyl caproate; trans-2-Hexenyl hexanoate
acetate ,
arerar (E)-2-Hexenyl hexanoate
09.399 | 3930 35154-451 Fexe-2-cuin Hex-2-enyl isovalerate |Hex-2-enyl 3-methylbutanoate
H30BajIepar
7 EO—— 3-Methylbutyl acetoacetate; Pentyl 3-
09.401 | 3551 | 227 |2308-18-1 Isopentyl acetoacetate |Oxobutanoate; Isoamyl Beta-ketobutyrate; 3-
aneroancTar
Methylbutyl 3-oxobutanoate
a7, Ethyl acetylacetate; Ethyl beta-Ketobutyrate;
09.402 | 2415 240 141-97-9 |Ortun aneroanerar  |Ethyl acetoacetate Acetoacetic ester: Ethyl 3-oxobutanoate
09.403 | 2176 | 241 | 591-60-6 |Byrun aneroanerar |Butyl acetoacetate Butyl 3-ketobutanoate; Butyl 3-Ketobutyrate;
Butyl 3-oxobutanoate
Isobutyl-beta-ketobutyrate; Isobutyl-3-
_or_q |A300yTHN oxobutanoate; 2-Methyl-1-propyl
09404 | 2177 | 242 | 7779-75-1 areroarerar Isobutyl acetoacetate acetoacetate; Isobutyl 3-ketobutanoate; 2-
Methylpropyl 3-oxobutanoate
Geranyl 3-oxobutanoate; Geranyl beta-
09.405 | 2510 | 243 |10032-005 | cPaHH1 Geranyl acetoacetate | <CropUtyrate; trans-3,7-Dimethyl-2,6-
areroarerar octadien-1-yl acetoacetate; 3,7-Dimethylocta-
2(trans),6-dienyl 3-oxobutanoate
_qo.4 | PeH3II 3- i Benzyl acetylacetate; Benzyl 3-
09.406 | 2136 | 244 | 5396-89-4 OKCOOyTHpar Benzyl 3-oxobutyrate Oxobutanoate; Benzyl R-Ketobutyrate;
2-Phenylethyl 3-methyl-2-butenoate; 2-
) 2-@enerun 3- 2-Phenethyl 3- Phenethyl senecioate; Phenethyl 3,4-
09.407 | 2869 | 246 |42078-659 METWJIKPOTOHOAT methylcrotonate dimethylacrylate; 2-Phenylethyl 3-methylbut-
2(trans)-enoate
W306yTHI 2- i _|Isobutyl angelate; Butyl iso angelate; Butyl
09.408 | 2180 | 247 | 7779-81-9 |meTmnOyT-2(1uc)- IsoputyIZmethbeut iso cis-2-methyl-2-butenoate; 2-Methylpropyl
2(cis)-enoate .
eHoar 2-methylbut-2(cis)-enoate
00.409 | 2443 | 265 |7452-79-1 |21 2 Ethyl 2-methylbutyrate |Ethyl 2-methylbutanoate:

METHIOYTHPAT




09.410

2029

281

7493-69-8

A 2-

Allyl 2-ethylbutyrate

2-Propenyl 2-ethylbutanoate; 2-Propenyl 2-

THIOYyTHpAT ethylbutyrate;
Allyl 4-cyclohexylbutyrate; 2-Propen-1-yl
00.411 | 2024 | 283 |7493-65-4 A;If;grexca}m —ak cyclohexanebutyrate; Allyl
' : yrTap cyclohexanebutyrate  |hexahydrophenylbutyrate; Allyl
cyclohexylbutyrate;
Methyl dimethylacetate; Methyl-2-
09.412 | 2694 | 287 | 547-63-7 |Merun usobytupar |Methyl isobutyrate methylpropionate; Methyl 2-
methylpropanoate
Ethyl isobutanoate; Ethyl 2-
09.413 | 2428 | 288 97-62-1 |Otun u3obyTupar Ethyl isobutyrate methylpropanoate; Propanoic acid, 2-methyl-,
ethyl ester; Ethyl-2-methylpropanoate
09.414 | 2936 | 289 | 644-49-5 |[Ipommn u3obytupar |Propyl isobutyrate Propyl 2-methylpropanoate
Propyl iso isobutyrate; Isopropyl 2-
09.415 | 2937 | 290 | 617-50-5 Msonponi Isopropyl isobutyrate methylpropanoatei Propyl iso 2-
n300yTHpar methylpropanoate; Isopropyl 2-
methylpropanoate
Butyl-2-methylpropionate; n-Butyl 2-
09.416 | 2188 | 291 97-87-0 |Byrun uzobytupar |Butyl isobutyrate methylpropanoate; Isobutyl 2-
methylpropanoate
Isobutyl 2-methylpropionate; Butyl iso 2-
306vTi Methylpropanoate; 2-Methyl-1-propyl 2-
09.417 | 2189 | 292 97-85-8 n306yTTn ar Isobutyl isobutyrate methylpropanoate; Isobutyl 2-
yTip methylpropanoate; 2-Methylpropyl 2-
methylpropanoate
e . Amyl isobutyrate; Amyl isobutyraye; Pentyl
09.418 293 | 2445-72-9 |Ilentrn uzobytupar |Pentyl isobutyrate 2-methylpropanoate
(1. |HI30mERTII . Isopentyl-2-methyl propanoate; 3-
09.419 | 3507 | 294 |2050-01-3 1306y THpaT Isopentyl isobutyrate Methylbutyl 2-methylpropanoate
09.420 | 2550 | 295 |2349-13-5 |Fenmun wsobyrupar |Heptyl isobutyrate |/ 1€PY! 2-methylpropanoate; Heptyl 2-
methylpropanoate
Citronellyl 2-methylpropionate; 3,7-
q0.o |LuTponenmun . . Dimethyl-6-octen-1-yl isobutyrate; 3,7-
09.421 | 2313 | 296 97-89-2 1306y THpAT Citronellyl isobutyrate Dimethyl-6-octen-1-yl 2-methylpropanoate:
3,7-Dimethyloct-6-enyl 2-methylpropanoate
Linalyl 2-methylpropionate; 3,7-Dimethyl-
ar.n  |/TuHATHI . . 1,6-octadien-3-yl isobutyrate; Linalool
09.423 | 2640 | 298 78-35-3 n300yTHpar Linalyl isobutyrate isobutyrate; 1,5-Dimethyl-1-vinylhex-4-enyl
2-methylpropanoate
2-cis-3,7-Dimethyl-2,6-octadien-1-yl
09.424 | 2775 | 299 |2345-24-6 |Hepun usooyrupar | Neryl isobutyrate isobutyrate; 3,7-Dimethyl-2(cis), 6-octadienyl
2-methylpropanoate
Terpinyl isobutyrate; 1-Methyl-1-(4-
09.425 | 3050 | 300 |7774-65-4 Teprnuaun 2- Terpinyl 2-_ methylcycI(_)hex-?i-enyI)ethyI 2-
METWJIPONTUOHAT methylpropionate methylpropionate; p-Menth-1-en-8-yl
isobutyrate
00.426 | 2141 | 301 | 103-28-6 |Bemsin msoGytupar |Benzyl isobutyrate | 2en2Y! -methylpropanoate; Benzyl-2-

methylpropanoate




2-Phenethyl isobutyrate; 2-Phenylethyl
isobutyrate; Benzylcarbinyl 2-

09.427 | 2862 | 302 | 103-48-0 ii%ezp;ﬂ ar Phenethyl isobutyrate |methylpropanoate; Phenethyl 2-
yTap methylpropanoate; 2-Phenylethyl 2-
methylpropanoate
i i Hydrocinnamyl isobutyrate; Hydrocinnamyl
09.428 | 2893 | 303 | 103-58-p |3 Pemmmpormt | 3-Phenylpropyl 2-methylpropanoate; 3- Phenylpropyl 2-
n300yTHpaT isobutyrate
methylpropanoate
p-Cresyl isobutyrate; p-Methylphenyl 2-
ga.c |m-Tomun i . methylpropanoate; p-Methylphenyl
094291 3075 | 304 | 103-93-5 n300yTHpaT p-Tolyl isobutyrate isobutyrate; p-Tolyl 2-methylpropanoate; 4-
Methylphenyl 2-methylpropanoate
Piperonyl 2-methylpropionate; 3,4-
09.430 | 2013 | 305 |5461-08-5 [Murneponmn Piperonyl isobutyrate Met_hylened|oxybenzyl—2—methyl.propanoate;
u300yTHpar Heliotropyl-2-methylpropanoate; 3,4-
Methylenedioxybenzyl 2-methylpropanoate
Geranyl 2-methylpropionate; trans-3,7-
oe.q |Tepanui . Dimethyl-2,6-octadien-1-yl isobutyrate; 3,7-
09.431 | 2513 | 306 |2345-26-8 1306y THpAT Geranyl isobutyrate Dimethylocta-2(trans), 6-dienyl 2-
methylpropanoate
09432 | 2721 | 322 |2412-80-8 Metun 4- Methyl 4- Methyl 4—methylpen§anoate; Methy!
METHIIBAJIEpAT methylvalerate isocaproate, Methyl isobutylacetate;
00.433 | 2440 | 371 | 97-64-3 |Drun naxrar Ethyl lactate Ethyl alpha-hydroxypropionate; Ethyl 2-
hydroxypropanoate
Butyl alpha-hydroxypropionate; Butyl
09.434 | 2205 | 372 | 138-22-7 |Byrtwn nakrart Butyl lactate hydroxypropanoate; Butyl 2-
hydroxypropanoate
Ethyl laevulinate; Ethyl 4-ketovalerate; Ethyl
09.435 | 2442 | 373 | 539-88-8 |Dtun 4-okcopainepar |Ethyl 4-oxovalerate acetylpropanoate; Ethyl laevulate; Ethyl
levulinate;
09436 | 2207 | 374 |2052-15-5 Bytun 4- Butyl 4-oxovalerate Butyl Iaevullnatg; Butyl 4—ketovale_rate; I?utyl
OKCOBajiepar 4-oxopentanoate; Butyl acetylpropionate;
oL . Diethylhydroxysuccinate; Ethyl malate;
09.439 | 2374 | 382 |7554-12-3 |JusTin mManat Diethyl malate Diethyl 2-hydroxybutanedioate
09.441 | 2195 | 384 |17373-841 Byt o1in manonar |Butyl ethyl malonate | C ! Putyl maloate; Butyl ethyl
propanedioate
Ethyl acetylformate; Ethyl alpha-
09.442 | 2457 | 430 | 617-35-6 |DTun nupysat Ethyl pyruvate Ketopropionate; Ethyl pyroracemate; Ethyl 2-
oxopropanoate
09.443 | 2083 | 431 |7779-72-8 |MzonenTun nupysart |Isopentyl pyruvate Isoamyl 2-oxopropanoate; 3-Methylbutyl 2-
oxopropanoate
Diethyl butanedionate; Diethyl
09.444 | 2377 | 438 | 123-25-1 |Hduotun cykuunar  |Diethyl succinate ethanedicarboxylate; Ethyl succinate; Diethyl
butanedioate
. . . Dimethyl butanedionate; Methyl succinate;
09.445 | 2396 | 439 | 106-65-0 |Jdumerun cykuuuar |Dimethyl succinate Dimethyl butanedioate
00.446 | 2378 | 440 | 87-91-2 |Mwstunraprpar  |Diethyl tartrate Diethyl 2,3-dihydroxybutanedioate; Ethyl

tartrate; Diethyl 2,3-dihydroxysuccinate;




Diethyl 2,3-dihydroxybutanedioate

09.447

2463

442

108-64-5

Otun u3osanepar

Ethyl isovalerate

Ethyl B-methylbutyrate; Ethyl isopentanoate;
Ethyl 3-methylbutanoate

09.448

2960

443

557-00-6

IIponun usoBanepar

Propyl isovalerate

Propyl isovalerianate; Propyl 3-
methylbutanoate; Propyl isopentanoate;
Propyl 3-methylbutyrate;

09.449

2218

444

109-19-3

Byrun nzoBanepar

Butyl isovalerate

Butyl isovalerianate; Butyl isopentanoate;
Butyl-3-methylbutanoate

09.450

2961

445

32665-239

M3onpomnun
H30BaJIepaT

Isopropyl isovalerate

Propyl iso isovalerate; Isopropyl
isovalerianate; Isopropyl isopentanoate;
Isopropyl 3-methylbutanoate

09.451

2814

446

7786-58-5

OxTHI U30BajepaT

Octyl isovalerate

Octyl isovalerianate; Octyl isopentanoate;
Octyl 3-methylbutyrate; Octyl 3-
methylbutanoate

09.452

2791

447

7786-47-2

Houun uzoBanepar

Nonyl isovalerate

Nonyl isovalerianate; Nonyl isopentanoate;
Nonyl 3-methylbutanoate

09.453

2518

448

109-20-6

I'epanun uzoBanepar

Geranyl isovalerate

Geranyl 3-methylbutyrate; trans-3,7-
Dimethyl-2,6-octadien-1-yl isopentanoate;
3,7-Dimethylocta-2(trans), 6-dienyl 3-
methylbutanoate

09.454

2646

449

1118-27-0

Jlnunanun
n3oBayepar

Linalyl isovalerate

Linalyl 3-methylbutyrate; 3,7-Dimethyl-1,6-
octadien-3-yl isovalerate; Linalyl
isopentanoate; Linalyl isovalerianate; 1,5-
Dimethyl-1-vinylhex-4-enyl 3-
methylbutanoate

09.455

2669

450

16409-464

MenTun n30BaJiepaT

Menthyl isovalerate

p-Menth-3-yl isovalerate; Menthyl
isovalerianate; 1-1sopropyl-4-
methylcyclohex-2-yl 3-methylbutanoate; 2-
Isopropyl-5-methylcyclohexanyl 3-
methylbutanoate

09.456

2165

451

76-50-6

Bopnun usosanepar

Bornyl isovalerate

Bornyl 3-methylbutyrate; Bornyl
isovalerianate; Bornyl isopentanoate; 1,7,7-
Trimethyl-bicyclo[2.2.1]hept-2-yl 3-
methylbutanoate

09.457

2166

452

7779-73-9

N3o60pHMI
U30BaJepaT

Isobornyl isovalerate

Isobornyl 3-methylbutyrate; Isobornyl
isovalerianate; Bornyl iso isovalerate; Bornyl
iso isopentanoate; 1,7,7-
Trimethylbicyclo[2.2.1]hept-2-yl 3-
methylbutanoate

09.458

2152

453

103-38-8

benzun uzosanepar

Benzyl isovalerate

Benzyl isovalerianate; Benzyl isopentanoate;
Benzyl 3-methyl butanoate

09.459

2302

454

140-27-2

HuaHamun
u3oBajepar

Cinnamyl isovalerate

Cinnamyl-3-methylbutyrate; Cinnamyl
isovalerianate; 3-Phenylallyl isovalerate; 3-
Phenyl-2-propen-1-yl 3-methylbutanoate; 3-
Phenylprop-2-enyl 3-methylbutanoate

09.460

455

68922-101

Hutponennun
u30BanepaT

Citronellyl isovalerate

Citronellyl isopentanoate; 3,7-Dimethyloct-6-
enyl 3-methylbutanoate

09.461

3054

456

1142-85-4

TepnuHun

Terpinyl isovalerate

p-Menth-1-en-8-yl isovalerate; Terpinyl




n3oBajicpar

isopentanoate; p-Menth-1-en-8-yl 3-
methylbutyrate; p-Menth-1-en-8-yl 3-
methylbutanoate

Methyl iso valerianate, Methyl 3-methyl

09.462 | 2753 | 457 | 556-24-1 |Merun usosanepar |Methyl isovalerate butyrate; Methyl 3-methylbutanoate
09.463 | 2085 | 458 | 659-70-1 3-Metun6ytun 3-  |3-Methylbutyl 3- _Isoamyl |sope.n'tanoate; Isopentyl .
METHIOYTHpAT methylbutyrate isopentanoate; iso amyl 3-methyl butyrate;
Iuknorexewt Cyclohexyl isovalerianate; Cyclohexyl
09.464 | 2355 | 459 |7774-44-9 Cyclohexyl isovalerate |isopentanoate; Cyclohexyl-3-
n3oBajicpar
methylbutanoate
09.465 | 2987 | 460 |7778-96-3 |F I Rhodinyl isovalerate  |2/Pa-Citronellyl isopentanoate; 3,7-
H30BaJIepaT Dimethyloct-7-enyl 3-methylbutanoate
Phenylethyl isopentanoate; 2-Phenylethyl
Ddenerui . isovalerate; Benzylcarbinyl 3-
09.466 | 2871 | 461 | 140-26-1 nsoBanepar Phenethyl isovalerate methylbutanoate; 2-Phenylethyl 3-
methylbutanoate
Hydrocinnamyl isovalerate; 3-Phenylpropyl
i i isovaleriate; Hydrocinnamy! 3-
00.467 | 2899 | 462 |s5452-07-3 |3 Perumpoman | 3-Phenylpropyl methylbutanoate; 3-Phenyipropyl
U30BaNepaT isovalerate . )
isopentanoate; 3- Phenylpropyl 3-
methylbutanoate
anba alpha-Amylcinnamyl 3-methylbutyrate;
00.468 | 2067 | 463 |7493-80-3 | Menrmmummamusn glpha-PentyIcmnamyl aIphg-n_—AmyI-betg-phenylacryl isovalerate;
isovalerate Floxin isovalerate; 2-Pentyl-3-phenylprop-2-
H30BajIepar
enyl 3-methylbutanoate
Annmn AllVI Allyl 5-cyclohexylpentanoate; Allyl
09.469 | 2027 | 474 |7493-68-7 |unkiorekcanpaiepa y cyclohexanepentanoate; 2-Propen-1-yl
cyclohexanevalerate .
T cyclohexanevalerate;
Cinnamyl-2-methylpropionate; Cinnamyl 2-
09.470 | 2297 | 496 | 103-59-3 |rmamm Cinnamyl isobutyrate | ethyIPropanoate; 3-Phenyl-2-propen-1-yl
n300yTHpar isobutyrate; 3-Phenylprop-2-enyl 2-
methylpropanoate
Neryl beta-methylbutyrate; Neryl 3-
methylbutyrate; Neryl isovalerianate; cis-3,7-
09.471 | 2778 | 508 |3915-83-1 |Hepun usosanepar |Neryl isovalerate Dimethyl-2,6-octadien-1-yl isopentanoate;
3,7-Dimethyl-2(cis), 6-octadienyl 3-
methylbutanoate
00.472 | 3369 | 568 | 589-50-3 |MI300yTHI Isobutyl isovalerate  |2-Methylpropyl 3-methylbutanoate
n3oBajicpar
09.473 | 2808 | 593 | 109-15-9 |Oxrtun u3obytupar |Octyl isobutyrate Octyl 2-methylpropanoate
Butyl sebacate; Dibutyl decanedioate;
09.474 | 2373 | 622 | 109-43-3 |dubytun cebanuuat | Dibutyl sebacate Dibutyl 1,8-octanedicarboxylate; Dibutyl
decane-1,10-dioate
0. . Diethyl 1,8-octanedicarboxylate; Ethyl
09.475 | 2376 623 110-40-7 |[dustun cebanmnar | Diethyl sebacate sebacate; Diethyl decanedioate
i A i i Ethyl benzoylacetate; Ethyl 3-phenyl-3-
09.476 | 2423 | 627 94-02-0 O 3-Genni-3 Ethyl 3-phenyl-3 oxopropanoate; Ethyl beta-Keto-beta-

OKCOTPOIHOHAT

oxopropionate

phenylpropionate;




09.478 | 3172 | 646 |2349-07-7 |T'excun usobytupar |Hexyl isobutyrate Hexyl 2-methylpropanoate
09.480 | 3753 | 681 |36438-547 |o-Tomin uzobyrupar |0-Tolyl isobutyrate 2-Methylphenyl 2-methylpropanoate
09.481 710 | 105-58-8 |dmsTHiKapGoHAT Diethyl carbonate
09.482 | 2023 | 2070 |4728-82-9 AJUTHIIIUKIIOTEKC Allyl cyclohex- Allyl cyclohexylacgtate; 2-Propen-1-yl
aHaIeTar aneacetate cyclohexaneacetate;
09.483 | 2719 | 2085 | 868-57-5 Metun 2- Methyl 2- Methyl methylethylacetate, Methyl-2-
METHIOYTHPAT methylbutyrate methylbutanoate;
Dimethyl phenethyl carbinyl isobutyrate; 2-
1,1-lumermi-3- 1,1-Dimethyl-3- Methyl-4-phenyl-2-butyl isobutyrate; 2-
09.484 | 2736 | 2086 |10031-717 |permmmporu phenylpropyl Methyl-4-phenyl-2-butyl-2-
n300yTHpaT isobutyrate methylpropanoate; 1,1-Dimethyl-3-
phenylpropyl 2-methylpropanoate
2-Methyl-2-phenylethyl 2-methylpropanoate;
09.485 | 2892 | 2087 |65813-538 2-OeHunnnponun _2-Pheny|propy| 2-AIPha-PhenyIprqpyI alcoholl, isobutyric
n300yTHpar isobutyrate ester; Hydratropyl isobutyrate; 2-
Phenylpropyl 2-methylpropanoate
alpha-Methylbenzyl isobutyrate; Styrallyl
i i isobutyrate; Methyl phenyl carbinyl butyrate;
09.486 | 2687 | 2088 |7775-39-5 11433’6"“:;“; ilsgbhjt”fgt‘é" 1-Phenyl-1-ethyl 2-Methylpropanoate:
yTip y Methyl phenylcarbinyl isobutyrate; 1-(2-
Phenylethyl) 2-methylpropanoate
2-Phenoxyethyl 2-methylpropanoate;
09.487 | 2873 | 2089 | 103-60-6 2-DEHOKCHITIIT _2-Phenoxyethy| !Ethylene gI.ycol monophenyl e_ther, .
n300yTHpar isobutyrate isobutyrate; Phenylcellosolve isobutyrate; 2-
Phenoxyethyl-2-methylpropanoate
09.488 | 2431 | 2095 |10094-367 DTUILMKIOreKca Ethylcyclohexanepropi |Ethyl 3-cyc|ohexy|pro_piona'Fe; Ethyl
HIIPOITHOHAT onate hexahydrophenylpropionate;
2-Propenyl isopentanoate; Allyl
20. . isopentanoate; Allyl isovalerianate; 2-
09.489 | 2045 | 2098 |2835-39-4 | Ammun uzoBanepar |Allyl isovalerate Propenyl 3-methyibutanoate; Allyl 3-
methylbutanoate
Ethyl malonate; Malonic ester; Ethyl
09.490 | 2375 | 2106 | 105-53-3 |/luoTHa MasOHAT Diethyl malonate propanedioate; Ethyl methanedicarboxylate;
Diethyl propanedioate
Eviun-O- Butyl butyrolactate; Butyl-alpha-butyroxy
09.491 | 2190 | 2107 |7492-70-8 |2 Butyl-O-butyryllactate |propionate; Butyl 2-(propylcarboxy)
OyTHpHILIaKTAT i
propanoate; Butyl 2-butanoyloxypropanoate
Ammun AllVI Allyl 3-cyclohexylhexanoate; Allyl
09.492 | 2025 | 2180 | 7493-66-5 |uMKIOreKCaHreKC Y hexahydrophenylhexanoate; Allyl
cyclohexanehexanoate ;
aHoar cyclohexanecaproate;
Allyl tiglate; Allyl-trans-2,3-
94 _o | A 2- Allyl 2- dimethylacrylate; Allyl-trans-2-methyl-2-
09.493 | 2043 | 2183 | 7493-71-2 METWIKPOTOHOAT methylcrotonate butenoate; Allyl-2-methyl-crotonate; Allyl 2-
methylbut-2(trans)-enoate
i i Benzyl tiglate; Benzyl trans-2,3-dimethyl
09.494 | 3330 | 2184 |[37526-888 bersi 2 Benzyl 2 acrylate; Benzyl trans-2-methyl crotonate;
METHJIKPOTOHOAT methylcrotonate
Benzyl 2-methylbut-2(trans)-enoate
09.495 | 2460 | 2185 |5837-78-5|3tma 2- Ethyl 2- Ethyl tiglate; Ethyl trans-2,3-dimethyl




METWJIKPOTOHOAT methylcrotonate acrylate; Ethyl (trans)-2-Methylcrotonate;
Tiglic acid ethyl ester; Ethyl 2-methylbut-
2(trans)-enoate
Phenethyl tiglate; 2-Phenylethyl tiglate; 2-

) denernn2- Phenethyl 2- Phenylethyl trans-2,3-dimethylacrylate; 2-

09.496 | 2870 | 2186 |55719-852 METHIKPOTOHOAT methylcrotonate Phenylethyl trans-2-methylbutenoate; 2-
Phenylethyl 2-methylbut-2(trans)-enoate

Anman AllVI Allyl 3-cyclohexylpropionate; 2-Propen-1-yl

09.498 | 2026 | 2223 | 2705-87-5 | HMKIOTEKCAHIPOTHO Y . cyclohexanepropionate; Allyl

cyclohexanepropionate . 4
HAT hexahydrophenylpropionate;
Amyl isopentanoate; Pentyl 3-

09.499 2224 | 25415-627 |Iemmnn msopanepar |Pentyl isovalerate | etnylutyrate; Pentyl-3-methyl butanoate;
n-Amyl isovalerianate; Pentyl 3-
methylbutanoate

i 2 i o Ethyl 2-benzylacetoacetate; Ethyl 2-

09.501 | 2416 | 2241 | 620-79-1 O 2-aueTun-3 Ethyl 2 acerI 3 acetyldihydrocinnamate; Ethyl alpha-

(eHnnmponruoHaT phenylpropionate - )
acetylhydrocinnamate;

09.502 2242 |71662-276| 1 OyTHPHI Ethyl butyryl lactate |11 O-butyryllactate; Ethyl 2-

JIaKTaT (butoxycarbonyl)propanoate

09.505 | 3498 | 2344 |10032-11g ! CKC-3-cia Hex-3-enyl isovalerate | cXenl isopentanoate; 3-Hexenyl

H30BaepaT isovalerate; Hex-3-enyl 3-methylbutanoate

o i 2 i 3-Hexenyl 2-methylbutyrate; cis-3-Hexenyl-

09.506 | 3497 | 2345 |10094-414 Fexe-3-ciun 2 Hex-3-enyl 2 a-methylbutyrate; Hex-3-enyl 2-

METHIOYTHpAT methylbutyrate .
methylbutanoate;

09.507 | 3499 | 4132 |10032-152|" KM 2" Hexyl 2-

METHIOYTHpAT methylbutyrate

i i Benzyl methyltiglate; Benzyl 2,3-dimethyl-2-

09.508 | 2143 | 11868 | 7492-69-5 | P 2.3 Benzyl 2.3 butenoate; Benzyl-2,3-dimethylbut-2(trans)-

qumeTrikporono ar |dimethylcrotonate enoate
Dimethyl phenyl carbinyl isobutyrate;
Phenylpropan-2-yl 2-methylpropionate;

09.509 | 2388 | 11828 | 7774-60-9 1-Merun-1denernn _1-Methy|-1-phenethy| alpha,alpha-Dimethylbenzyl |sobutyrat§; 2-

n300yTHpar isobutyrate Phenylpropan-2-yl 2-methylpropanoate; 1-
Methyl-1-(2-phenylethyl) 2-
methylpropanoate
Triethyl aconitate; Ethyl 1-propene-1,2,3-

09.510 | 2417 | 11845 | 1321-30-8 |21 akonuraT Ethyl aconitate tricarboxylate; Ethyl 2-carboxyglutaconate;
Triethyl propene-1,2,3-tricarboxylate

09.511 | 3080 77-90-7 TpubyTtun Tributyl acetylcitrate Acetyl trlbutylc_ltrate; Tributyl 2-acetoxy-

AIETHILUTPAT 1,2,3-propanetricarboxylate

00512 | 3083 | 11762 | 77-93-0 |Tpusmwmmrpar | Triethyl citrate Ethyl citrate; Triethyl 2-hydroxy-1,2,3-
propanetricarboxylate
Propyl iso tiglate, Isopropyl tiglate; Propyl

09513 | 3229 | 10733 | 1733-25-1 Wzonponmn 2- Isopropyl 2- iso aIpha-MethyI.crotonate; Isopropy! alpha-

METHWJIKPOTOHOA T methylcrotonate Methylcrotonate; Isopropyl 2-methylbut-
2(trans)-enoate

09514 | 3278 | 11903 |13246-521 Orun 2,4- Ethyl 2,4- Ethyl propionylpyruvate; Ethyl-2,4-

JHUOKCOI€KCaHoa T

dioxohexanoate

diketocaproate; ethyl propionyl pyruvate;




) I'epanun 2- Geranyl 2- 3,7-Dimethyl-2(trans),6-octadienyl 2-
09515 3339 | 11667 | 73019-144 TUNOyTHpAT ethylbutyrate ethylbutanoate
09.516 | 3359 | 10773 | 2445-78.5 |- Mermbymun 2= 2 Methylbutyl 2= 1) pyei iyl 2-methylbutanoate;
METHIOYTHPAT methylbutyrate
09517 | 3361 | 10781 | 2270-60-2 | Mernn mrporennar |Methyl citronellate | Mcuy1-3:7-dimethyl-oct-6-enoate; Methyl
3,7-dimethyloct-6-enoate
p-Cresyl isopentanoate; 4-Methylphenyl 3-
) 4-Metundennn 4-Methylphenyl methylbutyrate; p-Tolyl isovalerate; p-Tolyl-
09.518 | 3387 | 10545 | 55066-563 n3oBanepaT isovalerate 3-methyl butyrate; 4-Methylphenyl 3-
methylbutanoate
09.519 | 3393 | 10534 |15706-737 |PY™1 2 Butyl 2-methylbutyrate
METHIOyTHpAT
Mertun 3-0kco-2- Methyl 3-o0xo0-2- Hedione; Methyl dihydrojasmonate; Methyl
09.520 | 3408 | 10785 |24851-987 |meutnn-1- pentyl-1- 2-pentyl-3-oxo-1-cyclopentyl-acetate;
muknonentunamerar |cyclopentylacetate Jasmonic acid, (E)-dihydro-, methyl ester;
Metuz 3-oxco-2- | Methyl 3-0x0-2-pent- 2/| i’:Zijnagrr?g:;tgjai:ziecn;i?g | methyl ester;
09.521 | 3410 | 10821 |39924-522 |nenr-2-emmn-1- 2-enyl-1- yelop , MEtyT ester;
nuknonentunanerar |cyclopentylacetate Methyl(2-pent-2-enyl-3-oxo-1-
cyclopentyl)acetate;
09522 | 3428 | 10596 | 5405-41-4 Orun 3- Ethyl 3- Ethyl 3-hydroxybutanoate; Ethyl Beta-
’ rugpokcudytupar  [hydroxybutyrate hydroxybutyrate;
Tonern Dodecyl 2-mehyl-propanoate; Lauryl
09.523 | 3452 | 10563 | 6624-71-1 |7 OAH Dodecyl isobutyrate isobutyrate; Lauryl 2-methylpropionate;
n300yTHpaT
Dodecyl 2-methylpropanoate
09524 | 3456 | 10612 | 1617-23-8 Orun 2-metunnent- | Ethyl 2-methylpent-3-
' 3-eHoar enoate
Masb i 2-Methyl-4-pyron-3-yl 2-methylpropanoate;
09.525 | 3462 | 10739 |65416-140 Maltyl isobutyrate Maltyl 2-methylpropanoate; 2-Methyl-4H-
n300yTupar
pyran-4-one-3-yl 2-methylpropanoate
09.526 | 3488 | 10616 |39255-328 [T 2 Ethyl 2-methylvalerate |Ethyl 2-methylpentanoate;
METHUIIBAJIEPAT
09527 | 3489 | 10613 |53399-818 Orun 2-merunnent- | Ethyl 2-methylpent-4-
' 4-eHoat enoate
09528 | 3494 | 10663 | 67801-450 tpaHc-3-T'entennn  |trans-3-Heptenyl Hept-3(trans)-enyl isobutyrate; Hept-3(trans)-
’ n300yTHpar isobutyrate enyl 2-methylpropanoate
09.529 | 3500 | 10692 |10032-130 | Fexcun msosanepar |Hexyl isovalerate Hexyl isopentanoate; Hexyl isovalerianate;
Hexyl 3-methylbutanoate
Isoamyl 2-methylbutanoate; Isopentyl 2-
) NzonenTun 2- Isopentyl 2- methylbutanoate; 1so-Amyl 2-
09.530 | 3505 | 10721 | 27625-350 METWIOYTHpaT methylbutyrate methylbutanoate; 3-Methylbutyl 2-
methylbutanoate
09531 | 3506 | 10772 | 2445-77-4 2-MetunOytuin 2-Methylbutyl 2-Methylbutyl isopentanoate; 2-Methylbutyl
' n30BaepaT isovalerate 3-methylbutanoate
i i Methyl 3-hydroxycaproate; Methyl beta-
09.532 | 3508 | 10812 |21188-589 Meruz 3 Methyl 3 hydroxycaproate; Methyl beta-
rugpokcurekcanoar | hydroxyhexanoate )
hydroxyhexanoate;
09.533 | 3543 | 10571 | 105-95-3 |OTun 6paccunar Ethyl brassylate Ethylene glycol brassylate, cyclic diester;




Ethylene brassylate; Ethylene undecane
dicarboxylate; 1,4-Dioxacycloheptadecan-
5,17-dione

Sivint Ethyl
09.534 | 3544 | 11916 | 3289-28-9 |uKIOTCKCAHKAD cyclohexanecarboxylat
Ookcuiat e
09.535 | 3545 | 11764 | 2305-25-1 | 2™ 3 Ethyl 3-
ruapokcurekcas oat |hydroxyhexanoate
Mertun Methyl
09.536 | 3568 | 11920 | 4630-82-4 |uuknorexcankapbok |cyclohexanecarboxylat
cuiiat e
00.537 | 3604 | 10866 |20811-505 | OKTH 2- Octyl 2-methylbutyrate
MEeTHIOyTHpAaT
i i 2-Phenylethyl 2-methylbutanoate;
09.538 | 3632 | 10883 [24817-514 igflggné ar ;:iﬂetlzﬁltzrate Benzylcarbinyl 2-methylbutyrate; beta-
ymip yiouty Phenethyl alpha-methylbutanoate;
Oct-3-yl tiglate; 1-Ethylhexyl 2-methyl-2-
) OkT-3-un-2- Oct-3-yl- 2- butenoate; 1-Ethylhexyl 2-methylcrotonate;
09.539 | 3676 94133-923 METHIIKPOTOHOAT methylcrotonate 3-Octyl tiglate; 1-Ethylhexyl 2-methylbut-
2(trans)-enoate
DTUa 2-MeTHIIIICHTA- Ethyl 2-
09.540 | 3678 60523-219 methylpenta3,4-
3,4-n1ueHoar .
dienoate
09.541 | 3679 5870-68-8 | 2711 - Ethyl 3-methylvalerate
MeTuBajiepaT
Otni 3- .
09.542 | 3683 3249-68-1 Ethyl 3-oxohexanoate |[Ethyl beta-ketohexanoate;
OKCOI'€KCaHOaT
09.543 | 3685 | 10648 |26446-311 || HLCPHI 5- Glyceryl 5-
ruapokcuiekano ar  |hydroxydecanoate
['muuepun 5- )
09.544 | 3686 | 10649 |26446-322 |rmnpoxcnnonexa | 2PCEY!
hydroxydodecanoate
HOarT
09.545 | 3690 | 10681 |61931-815 [I'ekc-3-enmn nakrar |Hex-3-enyl lactate Hex-3-enyl 2-hydroxypropanoate
Texcmi-2-
09.546 | 3693 58625-959 | merunment-(3 1 4)- | HEXYI-2-methylpent-(3
and 4)-enoate
c€Hoar
09.547 | 3699 66576-714 |130mPOmILI 2- Isopropyl 2-
METHIOYTHpAT methylbutyrate
09.548 | 3706 40348-729 |MeTn 2-runpoken- | Methyl 2-hydroxy-4- Methyl 2-hydroxyisocaproate;
4-meTnnBanepar methylvalerate
09.549 | 3707 2177-77-7 | Memna 2- Methyl 2- Methyl 2-methylvalerate;
METWIBAJICPAT methylvalerate
i o R Methyl 2-keto-3-methylpentanoate; Methyl
09.550 | 3713 3682-42-6 | Mo 2-oxco-3- | Methyl 2-0x0-3 2-keto-3-methylvalerate; Methyl 3-methyl-2-
METHIIBaIepar methylvalerate .
oxovalerate;
00.551 | 3748 50259-380 |I-Mentun naxrar  |I-Menthyl lactate 5-Methyl-2-(1-methylethyl)cyclohexyl alpha-

hydroxypropanoate; I-p-Menthan-3-yl lactate;




I'munepuHoBBIi
MoH03up 3-

3-Oxodecanoic acid

Glyceryl beta-ketodecanoate; Glyceryl

09.552 | 3767 | 10650 |91052-696 . . N
OKCO/ICKaHOBOI glyceride monoester of 3-oxodecanoic acid;
KHCJIOTHI
I'nuuepuHOBBII
09.553 | 3768 | 10651 |91052-709 MOHO3(Hp 3- 3-Oxododecanoic acid |Glyceryl beta-ketododecanoate; Glyceryl
' okcomonekanos o |glyceride monoester of 3-oxododecanoic acid;
KHCJIOTHI
I'nunepunHOBBIN
09.554 | 3769 | 10652 |91052-710 MOHO3(Hp 3- 3-Oxohexadecanoic Glyceryl beta-ketohexadecanoate; Glyceryl
' okcoreckaaekaHoBo |acid glyceride monoester of 3-oxohexadecanoic acid;
U KHUCTIOTHI
I'nuuepuHOBBII
09.555 | 3770 | 10653 |91052-721 MOHO3(Hp 3- 3-Oxohexanoic acid Glyceryl beta-ketohexanoate; Glyceryl
' OKCOT'€CKaHOBOI glyceride diester of 3-oxohexanoic acid;
KHCJIOTHBI
['muueprHoOBBII
09.556 | 3771 | 10654 |91052-685 MoHO3bup 3- 3-Oxooctanoic acid Glyceryl beta-ketooctanoate; Glyceryl
' OKCOOKTaHOBOM glyceride monoester of 3-oxooctanoic acid;
KHUCJIOThI
I'nuuepuHOBBII
09557 | 3772 | 10655 | 91052-732 MOHO3(Hp 3- 3-Oxotetradecanoic Glyceryl beta-ketotetradecanoate; Glyceryl
’ okcorerpanekanoBo |acid glyceride monoester of 3-oxotetradecanoic acid;
W KHCIIOTBI
09.558 11754 | 108-59-8 |dumerun manonatr |Dimethyl malonate Dimethyl azelate; Dimethyl propanedioate
cis-3-Hexenyl tiglate; cis-3-Hexenyl-2-
) Iexc-3(1uc)-enmn 2- |Hex-3(cis)-enyl 2- methyl-trans-2-butenoate; (Z)-3-Hexenyl 2-
09.559 | 3931 67883-798 METHIIKPOTOHOAT methylcrotonate methylcrotonate; Hex-3(cis)-enyl 2-
methylbut-2(trans)-enoate
i i afpic). (2)-Hexenyl 2-aminobenzoate; (Z)-Hex-3-
00561 | 3925 | 10676 | 65405-767 | CxC-3(wme)-emmn | Hex-3(cis)-enyl enyl anthranilate; cis-3-Hexenyl anthranilate;
aHTpaHMUIaT anthranilate
P Hex-3(cis)-enyl 2-aminobenzoate
09562 | 3353 56922-806 tpanc-3-T'ekcenun  [trans-3-Hexenyl
' (hopmar formate
i i afpic). beta,gamma-Hexenyl isobutanoate; (Z)-Hex-
00563 | 3929 | 11783 |41519-237 | Fexe-3(wme)-emmn | Hex-3(cis)-enyl 3-enyl isobutyrate; cis-3-Hexenyl isobutyrate;
n300yTHpar isobutyrate .
Hex-3(cis)-enyl 2-methylpropanoate
i i afpic). beta, gamma-Hexenyl propanoate; (E)-Hex-
00.564 | 3933 | 10683 |33467-742 | exC-3(umc)-emmn | Hex-3(cis)-enyl 2-enyl propionate; trans-2-Hexenyl
MIPONMOHAT propionate . .
propionate;
00.565 | 3934 | 10684 |68133-766 | cXc-3-emmn2-  |Hex-3-enyl 2- Hex-3-enyl pyruvate:
OKCOIIPOITMOHAT oxopropionate
2-Butenoic acid, 3-hexenyl ester; (E,Z)-
. i o __ |Crotonate de (2)-3-hexenyle; (2)-3-Hexenyl
09.566 | 3982 65405-803 | (£)-3-Texcenn(E)- |(2)-3-Hexenyl (B)-2- | o o nat0- (2)-3-Hexenylcrotonat: (E,2)-2-
2-OyteHoar butenoate T o
Butenoic acid 3-hexenyl ester; cis-3-Hexenyl
trans-2-butenoate
09568 | 3928 53398-871 I'ekc-3-enmn rexc-2- |Hex-3-enyl hex-2-

€Hoar

enoate




Tekc-3-

09.570 10685 | 65405-778 Hex-3-enylsalicylate  |Hex-3-enyl 2-hydroxybenzoate
CHUJICAJIMIIMJIaT
Fexc-3-eri Hex-3-enyl pentanoate; cis-3-Hexenyl
09.571 | 3936 | 10686 |35852-461 BaepaT Hex-3-enyl valerate pentanoate; cis-3-Hexenyl valerate; (Z)-Hex-
p 3-enyl valerate;
09573 | 4132 | 10675 | 1516-17-2 Tekca-2,4-nueHnn Hexa-2,4-dienyl
' arerar acetate
09.576 10840 BTop-I'excu anerat |sec-Hexyl acetate 1-Methylpentyl acetate
09.578 | 3354 | 10688 | 1617-25-0 |T'ekcunkporonoar  |Hexyl crotonate Hexyl but-2(trans)-enoate
09.581 10695 | 6259-76-3 | Texcin cammmmar  |Hexyl salicylate n-Hexyl o-hydroxybenzoate; Hexyl 2-
hydroxybenzoate
09.583 10696 | 1117-59-5 |T'excumBanepar Hexyl valerate Hexyl pentanoate;
) U3zo6opHuI . Propanoic acid, 2- methyl-, (1R, 2R, 4R)-
09.584 | 4146 85586-670 1306y THpAT Isobornyl isobutyrate 1,7.7-trimethylbicyclo 2.2.1] hept- 2- yl
a7 |A300yTHN 2- Isobutyl 2- i i
09.585 10710 | 2445-67-2 MeTHIGyTHpAT methylbutyrate 2-Methylpropyl 2-methylbutanoate
09.587 10707 | 30673-382 [306yTunnekanoar |Isobutyl decanoate 2-Methylpropyl decanoate
09.588 10708 | 37811-726 ?306yTHMOZ[eKaHoa Isobutyldodecanoate | 2-Methylpropyl dodecanoate
09.589 10715 | 110-34-9 M306yTin Isobutyl hexadecanoate Isobutyl palmitate; 2-Methylpropyl
reKkcajiekaHoar hexadecanoate
09.590 10709 | 585-24-0 [M300yTHn nakrat Isobutyl lactate 2-Methylpropyl 2-hydroxypropanoate
09.593 10714 | 5461-06-3 |306yTunokranoar |lsobutyl octanoate 2-Methylpropyl octanoate
09.594 10712 | 25263-972 M306yTin Isobutyl tetradecanoate Isobutyl myristate; 2-Methylpropyl
TeTpaJieKaHoaT tetradecanoate
09.599 10719 | 109-25-1 IT/IgoneHTHHreHTaHoa Isopentylheptanoate 3-Methylbutyl heptanoate
09.600 10723 | 81974-610 H3onenTun Isopentyl Isoamyl palmitate; 3-Methylbutyl
' rekcajekaHoaT hexadecanoate hexadecanoate
09.601 10720 |19329-896 |M3omnenTmn nakrar  |lsopentyl lactate 3-Methylbutyl 2-hydroxypropanoate
) W3omeHTtun Isopentyl Isoamyl myristate; 3-Methylbutyl
09.602 10722 1 62488-248 TeTpajieKaHoaT tetradecanoate tetradecanoate
09.603 10729 | 6284-46-4 fonponml{pomm Isopropyl crotonate Isopropyl but-2(trans)-enoate
09.604 10730 | 2311-59-3 [M3onponunexanoar | Isopropyl decanoate Isopropyl caprate;
09.606 10732 | 142-91-6 |V130mponm Isopropyl Isopropyl palmitate:
rekcajekaHoaT hexadecanoate
09.608 10731 | 5458-59-3 [M3omponmnokranoar | Isopropyl octanoate Isopropyl caprylate;
09.614 10738 | 10471-962 | TTunanun panepar | Linalyl valerate Linalyl pentanoate; 1,5-Dimethyl-1-vinylhex-
4-enyl pentanoate
09.615 | 3566 | 10748 |28839-136 |"-MenT-1-en-9-mr | p-Menth-1-en-9-yl
' arerar acetate
09.616 | 3810 77341-674 MOHO-MeHT-3-11 mono-Menth-3-yl Butanedioic acid, mono[5-methyl 2-(1-

CYKIIMHAT

succinate

methyl-ethyl)cyclohexyl] ester, [1R-




(1alpha,2beta,5alpha)]; 3-(5-methyl-2-
isopropylcyclohexoxycarbonyl)propanoic
acid

09.618 10751 | 2230-90-2 |MenTunpopmar Menthyl formate p-Menthane-3-yl formate
09.626 10848 | 600-22-6 |Memn 2- Methyl 2- Methyl pyruvate:
OKCOITPOIIMOHAT oxopropionate
09.629 10755 | 21188-603 | M 3- Methyl 3-
alleTOKCUreKcaH oat |acetoxyhexanoate
Metuin 5- Methyl 5-
09.632 10756 | 35234-221 areTokcurekcanoarl |acetoxyhexanoate
09.635 10759 Meruakpuiar Methyl acrylate Methyl prop-2-enoate
09.637 11799 | 2482-39-5 [Merun neu-2-enoar | Methyl dec-2-enoate
09.638 10784 | 7367-83-1 [Metun neu-4-euoar |Methyl dec-4-enoate
09.639 | 3859 4493-42-9 Merun nexa-2,4- Methyl deca-2,4-
JIHEHOAT dienoate
09,640 10782 | 1191-03-3 Merunneka-4,8- Methyl deca-4,8-
JIMEHO0aT dienoate
09.641 10792 | 6208-91-9 [METWIIOICI2- |\ 1ol dodec-2-enoate
CHOAaT
09.642 10795 | 107-31-3 [Metun ¢popmat Methyl formate
09.643 10797 | 1189-09-9 [Merun repanat Methyl geranate Methyl 3,7-dimethyl-2(trans),6-octadienoate
09.645 | 3411 | 713 | 112-63-0 [Mertwni auHONIEAT Methyl linoleate Methyl octadeca-9(cis),12(cis)-dienoate;
00.646 | 3411 | 714 | 301-00-8 |Mermn mmmonenar | Methyl linolenate mg;gﬂtg_"tadeca'g(c's)'12(0'5)'15(C'S)'
Benzoic acid, 2-( dimethylamino)-, methyl
ester Anthranilic acid, N, N- dimethyl-,
09.648 | 4169 10072-056 Mo N '(;’I'rerfg%' N nilate | Methy! ester Methyl 2-( dimethylamino)
A p y benzoate Methyl o-( dimethylamino)
benzoate
Benzoic acid, 2-( acetylamino)-, methyl ester;
Anthranilic acid, N- acetyl-, methyl ester;
i i Methyl 2-( acetylamino) benzoate; Methyl 2-
09.649 | 4170 2719-08-6 ZdzﬁiT AHIIAT x:th?gnlyhranilate acetamidobenzoate; Methyl N-

a p y acetoanthranilate; o-( Methoxycarbonyl)
acetanilide; o- Acetamidobenzoic acid methyl
ester

i i Benzoic acid, 2-( formylamino)-, methyl
09.650 | 4171 41270-808 yfTﬁﬁgH N ?gfm'a':thran"ate ester: Methyl o- formamidobenzoate; N-

p P y Formylanthranilic acid, methyl ester

09.651 10849 | 112-61-8 |Merunokraaekanoat |Methyloctadecanoate |Methyl stearate;
09.652 10836 | 112-62-9 |Mermronear Methyl oleate Methyl 9-octadecenoate; Methyl octadec-o-
09.657 | 4012 | 10761 | 626-38-0 |1-MerunGyrunaner |1-Methylbutylacetate |Pent-2-yl acetate;
09.658 | 3893 | 10763 | 60415-614 |1-MeTunoytunoyr |1-Methylbutylbutyrate |Pent-2-yl butyrate;
09.660 10765 |55195-238 |2-MeTunoy i 2-Methylbutyl




JCKaHoaT

decanoate

09.662

10768

2601-13-0

2-MetunOytun

2-Methylbutyl

reKcaHoar hexanoate
_ra.a | 2-MetunbyTun 2-Methylbutyl 2-Methylpropionic acid, 2-methylbutyl ester;
09.663 10770 | 2445-69-4 n300yTHpaT isobutyrate 2-Methylbutyl 2-methylpropanoate
09 664 10776 | 67121-395 2-MetunOytuin 2-Methylbutyl
OKTaHOaT octanoate
09,665 10778 | 2438-20-2 2-MetunOytuin Z-M(?thylbutyl
MIPOMHOHAT propionate
09.666 10774 | 93805-233 |2-MeTuaOyTI 2-Methylbutyl Methylbutyl myristate:
TeTpaJeKaHoaT tetradecanoate
09.669 10857 | 1118-39-4 |Mupuennn arierar | Myrcenyl acetate 7-Methyl-3-methyleneoct-1-en-7-yl acetate
09.671 10862 |56001-435 |Heponmmun auerar | Nerolidyl acetate L5 Trimethyl--1-vinyl-4(cto).&-decaieny!
09.676 10799 | 2051-50-5 |Brop-OxTHianerat |sec-Octyl acetate 1-Methylheptyl acetate
09.677 10865 | 4887-30-3 |Oxruirekcanoar Octyl hexanoate
09.678 | 4191 74298-g9g | (&) Tlent-2-enmn|(Z)-Pent-2-enyl 2-Penten-1-yl hexanoate
reKkcaHoar hexanoate
[MenTmn 2- Pentyl 2- i
09.679 10875 | 68039-269 MeTHIGYTHpAT methylbutyrate Amyl 2-methylbutyrate;
09.684 10880 | 64181-200 | Denerunkporonoar |Phenethyl crotonate Phenylethyl but-2(trans)-enoate
09.685 10881 [61810-557 |2-denerunnekanoar |2-Phenethyldecanoate |Phenethyl caprate;
00.688 | 3958 | 10878 | 122-79-2 |demmn anerar Phenyl acetate (Acetyloxy) benzene; Phenol acetatel;
Acetoxybenzeneg;
00.689 | 3960 | 11814 | 118-55-8 |enun canummnar | Phenyl salicylate Salol; Phenyl 2-hydroxybenzoate; Phenyl-o-
hydroxybenzoate
09.691 | 4197 10236-165 | (E,Z)-®urnnaunerar |(E,Z)-Phytyl acetate
09.692 | 4202 | 11796 | 1191-16-8 |IIpenu anerat Prenyl acetate 3-Methylbut-2-enyl acetate
08.11.520 2- Buten- 1- ol, 3- methyl-, benzoate; 3-
09.693 | 4203 ' 5' IMpennsn Genzoat Prenyl benzoate Methyl- 2- butenyl benzoate; Benzoic acid, 3-
methyl- 2- butenyl ester
2- Buten- 1- ol, 3- methyl-, formate;
09.694 | 4205 68480-284 |IIpenun popmuat Prenyl formate Methanoic acid, 3- methyl- 2- butenyl ester
Propanoic acid, 2- methyl-, 3-methyl- 2-
09.695 | 4206 76649-235 |TIpenwnn u3obytupat |Prenyl isobutyrate butenyl ester; Isobutyric acid, 3- methyl- 2-
butenyl ester
09.698 10891 |37064-203 | !IPomH - Propyl 2-
METHIOYTHpaT methylbutyrate
09.701 | 2038 | 228 |7493-74-5 At Allyl phenoxyacetate |Acetate P.A.; 2-Propenyl phenoxyacetate;
(heHokcuanerar
09.702 | 2955 | 229 |4606-15-9 Iporm Propyl phenylacetate  |Propyl alpha-toluate; Propyl alpha-Toluate;
' (henmmanerat ! ’
09.703 | 2812 | 230 | 122-45-2 |Oxrundenunauerar |Octyl phenylacetate Octyl alpha-toluate;




Geranyl alpha-toluate; Trans-3,7-Dimethyl-

5o - |Tepanmn 2,6-octadien-1-yl-phenylacetate; 3,7-
097041 2516 | 231 ) 102-22-7 (ennnanerar Geranyl phenylacetate Dimethylocta-2(trans),6-dienyl phenyl
acetate
1a.q |PeH3HI Benzyl alpha-toluate; Phenylacetic acid,
09.705 2149 | 232 | 102-16-9 (benmnanerar Benzyl phenylacetate benzyl ester; Benzyl-2-phenyl ethanoate;
4-Methoxybenzyl phenylacetate; Anisyl
09.706 | 3740 | 233 | 102-17-0 |RHHCHA Anisyl phenylacetate | IPha-toluate; p-Methoxybenzyl
(ennnanerar phenylacetate; Phenylacetic acid, p-
methoxybenzyl ester;
Phenylethyl phenylacetate; Phenethyl alpha-
. -20- toluate; 2-Phenylethyl alpha-toluate; 2-
09.707 | 2866 | 234 | 102-20-5 $§§$§“€m Pﬁgr’:efgé’étate luate; 2-Phenylethyl alpha-toluate; 2
1 pheny Phenylethyl phenylacetate;
3-Phenyl-2-propen-1-yl phenylacetate;
09708 | 2300 | 235 |7492-65-1 HuaHaMu Cinnamyl Cinnamyl alpha-toluate; 3-Phenylallyl
' (ennnanerat phenylacetate phenylacetate; 3-Phenylprop-2-enyl phenyl
acetate
1-Tona p-Tolyl phenylacetate |p-Cresyl alpha-toluate; p-Cresyl
09.709 | 3077 | 236 | 101-94-0 F— phenylacetate; p-Tolyl alpha-Toluate; 4-
fatt Methylphenyl phenylacetate
2-methoxy-4-phenyl phenylacetate; 4-
a1 |A309Brennn Isoeugenyl Propenylguaiacyl phenylacetate; Isoeugenyl
09.710 | 2477 | 237 | 120-24-1 (ennnanerat phenylacetate alpha-Toluate; 2-Methoxy-4-(prop-1-
enyl)phenyl phenylacetate
o-Methylcatechol acetate; Guaiacol
_qo.4 | Bt . phenylacetate; o-Methoxyphenyl
09.711 | 2535 | 238 |4112-89-4 (erunaneTar Guaiacyl phenylacetate phenylacetate: 2-Methoxyphenyl
phenylacetate
09712 | 3008 | 239 |1323-75-7 Canranui Santalyl phenylacetate aIpha—SantaIy! phenylacetate; beta—Sa}ntaIyI
(ennnanerar phenylacetate; Santalyl alpha-toluate;
0a.n |MeTwi 4- Methy! 4- Methyl p-methoxybenzoate; Methyl p-
09.713 | 2679 | 248 | 121-98-2 METOKCHOEH30aT methoxybenzoate anisate; Methyl anisate;
o |2 4- Ethyl 4- Ethyl p-methoxybenzoate; Ethyl p-anisate;
09.714 | 2420 | 249 94-30-4 METOKCHOEH30aT methoxybenzoate Ethyl anisate;
09.715 | 2682 | 250 | 134-20-3 |Merun anrpanmnar |Methyl anthranilate | Vet 0-Aminobenzoate; o-Amino methyl
benzoate; Methyl 2-aminobenzoate
00.716 | 2421 | 251 | 87-25-2 |Dwwnamrpamumar  |Ethyl anthranilate |0} 0-Aminobenzoate; Ethyl 2-
aminobenzoate
R . Butyl 2-Aminobenzoate; Butyl o-
09.717 | 2181 | 252 | 7756-96-9 |byrun anrpanmnat  |Butyl anthranilate Aminobenzoate; Butyl 2-aminobenzoate
P Co— Isobutyl 2-aminobenzoate; Isobutyl o-
09.718 | 2182 | 253 |7779-77-3 YT Isobutyl anthranilate | Aminobenzoate; 2-Methylpropyl 2-
AHTpaHWJIaT -
aminobenzoate
Allyl o-aminobenzoate; 2-Propenyl 2-
09.719 | 2020 | 254 |7493-63-2 |Ammun antpanmnar | Allyl anthranilate aminobenzoate; 2-Propenyl anthranilate;
Allyl 2-aminobenzoate
09721 | 2637 | 256 |7149-26-0 Jlunanun Linalyl anthranilate Linalyl o-aminobenzoate; 3,7-Dimethyl-1,6-

AHTPAHUIIAT

octadien-3-yl-2-aminobenzoate; Linalyl 2-




aminobenzoate; 1,5-Dimethyl-1-vinylhex-4-
enyl 2-aminobenzoate

09.722 | 2350 | 257 |7779-16-0 |LUHCOreKCH Cyclohexyl Cyclohexyl 2-aminobenzoate
AHTPAHUIIAT anthranilate
Pereri 2-Phenylethyl anthranilate; Beta-Phenylethyl
09.723 | 2859 | 258 | 133-18-6 Phenethyl anthranilate |o-Aminobenzoate; 2-Phenylethyl 2-
aHTpaHuIaT -
aminobenzoate
p-Menth-1-en-8-yl anthranilate; p-Mentha-1-
09724 | 3048 | 259 14481-52- |anbda-Tepruann alpha-Terpinyl en-8-yl 2-aminobenzoate; Terpinyl o-
' 8 aHTpaHWIaT anthranilate Aminobenzoate; p-Menth-1-en-8-yl 2-
aminobenzoate
09.725 | 2683 | 260 93-58-3 |Metui OGeHzoaT Methyl benzoate Methyl benzenecarboxylate;
00.726 | 2422 | 261 | 93-89-0 |Dmun Gensoar Ethyl benzoate Ethyl benzenecarboxylate; Ethyl benzene
carboxylate;
09.727 | 2138 | 262 | 120-51-4 |Bensun Gemsoar  |Benzyl benzoate Benzoic acid benzyl ester; Benzyl ,
benzenecarboxylate; Benzyl phenylformate;
10031-93- | D 4- i Butanoic acid, 4-methyl, ethyl ester; Ethyl 4-
09.728 | 2453 | 307 3 (beruGyTHpaT Ethyl 4-phenylbutyrate phenyl-butanoate:
Metun 4- Methyl 4- .
09.729 | 2739 | 308 |2046-17-5 (eI THpaT phenylbutyrate Methyl gamma-phenylbutyrate;
Ethyl beta-phenylacrylate; Ethyl trans-
09.730 | 2430 | 323 | 103-36-6 |DTHa IMHHAMAT Ethyl cinnamate cinnamate; Ethyl 3-phenylpropenoate; Ethyl
phenylacrylate; Ethyl 3-phenylprop-2-enoate
n-propyl 3-phenylpropenoate; n-Propyl beta-
09.731 | 2938 | 324 |7778-83-8 |IIpomn uurnamar | Propyl cinnamate phenylacrylate; Propyl 3-phenylprop-2-
enoate
Propyl iso cinnamate; Isopropyl 3-
00.732 | 2939 | 325 |7780-06-5 | 30mpoNI Isopropyl cinnamate phenylpropenoatei 1-Methylethyl 3-
[MHHAMAT phenylpropenoate; Isopropyl 3-phenylprop-2-
enoate
Butyl 3-phenylpropenoate; Butyl beta-
e . Phenylacrylate; n-Butyl phenylacrylate;
09.733 | 2192 326 538-65-8 |ByTun nmuHHAMAT Butyl cinnamate Cinnamic acid, butyl ester: Butyl 3-
phenylprop-2-enoate
2-Methylpropyl beta-phenylacrylate; 2-
e . Methylpropyl 3-phenylpropenoate; Isobutyl
09.734 | 2193 | 327 | 122-67-8 |M306yrun nuuHamart | Isobutyl cinnamate beta-phenylacrylate; 2-Methylpropyl 3-
phenylprop-2-enoate
Amyl cinnamate; Cinnamic acid amy!| ester;
09.735 328 | 3487-99-8 |[lentmn nuanamar  |Pentyl cinnamate Pentyl-3-phenyl prop-2-enoate; Pentyl 3-
phenylprop-2-enoate
3,7-Dimethyl-1,6-octadien-3-yl cinnamate;
Linalyl 3-phenylpropenoate; 3,7-Dimethyl-
09.736 | 2641 | 329 78-37-5 |Jlunanun nuanamar | Linalyl cinnamate 1,6-octadien-3-yl beta-phenylacrylate; 1,5-
Dimethyl-1-vinylhex-4-enyl 3-phenylprop-2-
enoate
00.737 | 3051 | 330 |10024-563 |Teprmmun mummamar | Terpinyl cinnamate | crPinyl 3-phenylpropenoate; Terpinyl beta-

Phenylacrylate; p-Menth-1-en-8-yl cinnamate




Cinnamein; Benzyl beta-phenylacrylate; 2-

09.738 | 2142 | 331 | 103-41-3 |bemsux uuuaaamat |Benzyl cinnamate Propenoic acid, 3-phenyl, phenylmethyl ester;

Benzyl 3-phenylprop-2-enoate
I uHHamw Styracin; Phenylallyl cinnamate; 3-Phenyl-2-

09.739 | 2298 | 332 | 122-69-0 HHAMAT Cinnamyl cinnamate  |propen-1-yl 3-phenylpropenoate; 3-

H Phenylprop-2-enyl 3-Phenylprop-2-enoate

09.740 | 2698 | 333 | 103-26-4 |Merun mummamar  |Methyl cinnamate | Methy! 3-phenylpropenoate; Methyl-3-pheny|
prop-2-enoate; Methyl 3-phenylprop-2-enoate
Allyl-beta-phenylacrylate; Propenyl

00.741 | 2022 | 334 |1866-31-5 |Awmwn wmnmamar | Allyl cinnamate cinnamate; Allyl-3-phenyl propenoate; Allyl
B-phenylacrylate; Allyl 3-phenylprop-2-
enoate
Penty iso cinnamate; Isoamyl cinnamate;

_~E_q |A30omenTH . Isopentyl 3-phenylpropenoate; Isopentyl 3-

09.742 | 2063 | 335 | 7779-65-9 MHHAMAT Isopentyl cinnamate phenylacrylate; 3-Methylbutyl 3-phenylprop-
2-enoate
Benzyl carbinyl cinnamate; Benzylcarbinyl
cinnamate; 2-Phenylethyl 3-

09.743 | 2863 | 336 | 103-53-7 |®enerin nuaHamar |Phenethyl cinnamate | phenylpropenoate; 3-Phenethyl 3-
phenylacrylate; Phenethyl 3-phenylprop-2-
enoate

T _ Cyclohexyl 3-ph§nylpropenoate; Cyclohexyl

09.744 | 2352 | 337 |7779-17-1 Cyclohexyl cinnamate |R-phenylacrylate; Cyclohexyl-3-phenyl prop-

OUuHHaMat .
2-enoate; Cyclohexyl 3-phenylprop-2-enoate
Hydrocinnamyl cinnamate; Phenylpropyl

T SNT— 3-Phenvipronyi cinnamate; Hydrocinnamy! 3-

09.745 | 2894 | 338 | 122-68-9 p -rhenylpropy phenylpropenoate; 3-Phenylpropyl beta-

I[IMHHaAMaT cinnamate .
phenylacrylate; 3-Phenylpropyl 3-
phenylprop-2-enoate

09.746 | 2741 | 427 | 103-25-3 Metwnn 3- Methyl 3- _ M_ethyl hydrocmna.mate; Methyl

(heHnIIponuoHaT phenylpropionate Dihydrocinnamate;
09747 | 2455 | 429 |2021-28-5 Orun 3- Ethyl 3- . E_thyl hy@rocmnamate; Ethyl
¢denunmponimonar  |phenylpropionate dihydrocinnamate;
a1 . Salicylic ether; Salicylic acid, ethyl ester;

09.748 | 2458 | 432 | 118-61-6 |DTmn camuuuiaTt Ethyl salicylate Ethyl 2-hydroxybenzoate

09.749 | 2745 | 433 | 119-36-8 [Merma caymmmiatr | Methyl salicylate Methyl 2-hydroxybenzoate
2-Methyl-1-propyl salicylate; 2-Methylpropyl

1o |HA300yTHI . o-hydroxybenzoate; Butyl salicylate; Isobutyl

09.750 | 2213 | 434 87-19-4 U — Isobutyl salicylate o-Hydroxybenzoate; 2-Methylpropyl 2-
hydroxybenzoate
Isopentyl o-hydroxybenzoate; Salicylic acid,

on.o  |V3omenTH . isopentyl ester; Isoamyl o-hydroxybenzoate;

09.751 | 2084 | 435 87-20-7 CaITHIUIAT Isopentyl salicylate 3-Methylbutyl salicylate; 3-Methylbutyl 2-
hydroxybenzoate
Benzoic acid, 2-hydroxy, phenylmethyl ester;

09.752 | 2151 | 436 | 118-58-1 |Bensuxn camunmiar |Benzyl salicylate Benzyl o-hydroxybenzoate; Salicylic acid,
benzyl ester; Benzyl 2-hydroxybenzoate

09.753 | 2868 | 437 87-22-9 |®enerun canmunmnar |Phenethyl salicylate 2-Phenylethyl salicylate; Benzylcarbinyl 2-




hydroxybenzoate; Benzylcarbinyl salicylate;
2-Phenylethyl 2-hydroxybenzoate

09.754 | 2203 | 525 94-26-8 Byrwn 4- Butyl 4- Butyl p—hydrox_y bepzoate; Butyl. parasept; p-
THAPOKCHOEH30aT hydroxybenzoate Hydroxybenzoic acid butyl ester;
Isoamyl benzoate; Pentyl iso benzoate; Amyl
09.755 | 2058 | 562 94-46-2 |Uzomentnn Gensoar |lsopentyl benzoate iso benzoate; Isopentyl phenyl methanoate; 3-
Methylbutyl benzoate
exo-2-Bornyl phenylacetate; 1,7,7-
09.756 566 |94022-067 |113000PHH1 Isobornyl Trimethylbicyclo[2.2.1]hept-2-yl
(ennnanerar phenylacetate
phenylacetate
00.757 | 2185 | 567 | 120-50-3 |Mso6yrun Gemsoar |lsobutyl benzoate Lseonbzt(‘)t;’t'ephe”y' methanoate; 2-Methylpropy!
_na o |MeTun n-Tpet- Methyl p-tert- 11
09.758 | 2690 | 577 |3549-23-3 Gytindenmmanerar | butylphenylacetate Methyl 4-(1,1-dimethylethyl)phenylacetate
09.761 612 |5137-52-0 eHTZTHmbeHHHaH Pentylphenylacetate Amyl phenylacetate;
na. . Isoamyl o-hydroxybenzoate; Isoamyl
09.762 613 | 2050-08-0 |ITentnn camummnar | Pentyl salicylate salicylate: Pentyl 2-hydroxybenzoate
00.763 | 3650 | 614 |2052-14-4 |Byrun cammumar  |Butyl salicylate Butyl (2-hydroxy-phenyl)-methanoate; Butyl
2-hydroxybenzoate
00.764 | 4115 | 629 |38446-218 (™ N EthyN- Ethyl N-ethyl-2-aminobenzoate
ATUNAHTPAHUIIAT ethylanthranilate
Orun N- Ethyl N- .
09.765 | 4116 | 632 |35472-561 wernnantpammiar | methylanthranilate Ethyl N-methyl-2-aminobenzoate
09.766 | 2471 | 636 | 531-26-0 |Dremmn Gemsoar  |Eugenyl benzoate Benzoy eugenol, Eugenol benzoate; 4-Allyl-
2-methoxyphenyl benzoate
Geraniol benzoate; trans-3,7-Dimethyl-2,6-
09.767 | 2511 | 639 94-48-4 |T'epanun Genszoar Geranyl benzoate octadien-1-yl-benzoate; 3,7-Dimethylocta-
2(trans),6-dienyl benzoate
09.768 | 3691 | 645 |[6789-88-4 |I'excunbensoar Hexyl benzoate n-Hexyl benzoate; Hexyl phenyl methanoate;
00.769 | 4149 | 649 |65505-240 [M1300yTHI N- Isobutyl N- 2-Methylpropyl N-methyl-2-aminobenzoate
metmiantpanuna T |methylanthranilate
09.770 | 2932 | 652 | 939-48-0 |M3omnpormn 6ensoar |lsopropyl benzoate Propyl iso benzoate; 1-Methylethyl benzoate;
Linalool benzoate; 3,7-Dimethyl-1,6-
09.771| 2638 | 654 | 126-64-7 |Jlumanun 6enszoat  |Linalyl benzoate octadien-3-yl benzoate; 1,5-Dimethyl-1-
vinylhex-4-enyl benzoate
Linalyl alpha-toluate; 3,7-Dimethyl-1,6-
_ro.a |THHATHI . octadien-3-yl phenylacetate; Linalyl alpha-
09.772/| 3501 | 655 | 7143-69-3 (ennnanerar Linalyl phenylacetate Toluate; 1,5-Dimethyl-1-vinylhex-4-enyl
phenylacetate
09.774 | 2860 | 667 | 94-47-3 |Memernn Gemsoar |Phenethyl benzoate ﬁ'Phe“y'?rhy' benzoate; Benzylcarbinyl
enzoate;
09.776 | 2931 | 677 |2315-68-6 |[IponmnGensoar Propyl benzoate Propyl phenyl methanoate;
09.779 740 | 136-60-7 |byrun Genzoar Butyl benzoate n-Butyl benzoate;
09.780 743 | 5320-75-2 | [unmammn Gensoar |Cinnamyl benzoate |- nenylallyl benzoate; 3-Phenylprop-2-enyl

benzoate




Dimethyl anthranilate; 2-Methylamino
methyl benzoate; Methyl 2-

09.781| 2718 | 756 | 85916 [Nt :\n"eettﬁyl'aﬁ't'hran”ate Methylamonobenzoate; Methyl o-
P y Methylaminobenzoate; Methyl N-methyl-2-
aminobenzoate
00.782 | 2551 | 2104 |10032-083 |[errmun ummmamar | Heptyl cinnamate Heptyl-6-phenylacrylate; Heptyl-3-phenyl
propenoate; Heptyl 3-phenylprop-2-enoate
09.783 | 2733 | 2155 | 101-41-7 |Merun denunanerar | Methyl phenylacetate | Methyl alpha-toluate; Methyl Alpha-Toluate;
97 Ethyl alpha-toluate; Alpha-Toluic acid, ethyl
09.784 | 2452 | 2156 | 101-97-3 |Otun ¢penunanerar |Ethyl phenylacetate ester; Ethyl Alpha-Toluate;
. 3,7-Dimethyl-6-octen-1-yl phenylacetate;
09.785 | 2315 | 2157 | 139-70- |LUrTPOHEIIILN Citronellyl Citronellyl alpha-Toluate; 3,7-Dimethyloct-6-
(benmnanerar phenylacetate
enyl phenylacetate
09.786 | 2956 | 2158 |4861-85-2 Msonpormmit Isopropyl Isopropyl Alpha-Toluate;
(ennmanerat phenylacetate
09.787 | 2209 | 2159 | 122-43-0 |byrundenunanerar |Butyl phenylacetate Butyl Alpha-Toluate;
00.788 | 2210 | 2160 | 102-13-6 |M1300yTHI Isobutyl phenylacetate |'S0Puty! alpha-toluate; 2-Methylpropyl
(ennnanerat phenylacetate
09.789 | 2081 | 2161 | 102-19-2 3-Metunoytun 3-Methylbutyl Isoamyl phenylacetate; Isopentyl
’ (dennnanerat phenylacetate phenylacetete; Isoamyl Alpha-Toluate;
09.790 | 2039 | 2162 |1797-74-6 | Amnun demmnanerar | Allyl phenylacetate |1V} alpha-toluate; 2-Propenyl
phenylacetate;
alpha-Citronellyl phenylacetate; 3,7-
) Ponuumn Rhodinyl Dimethyl-7-octen-1-yl phenylacetate;
09.7911 2985 | 2163 | 10486-143 (ennnanerat phenylacetate Rhodinyl alpha-toluate; 3,7-Dimethyloct-7-
enyl 2-phenylacetate
i i 0-Methoxybenzoic acid methyl ester;
00.796 | 2717 | 2192 | 606-45-1 M2 Methyl 2 Dimethyl salicylate; Methyl o-anisate;
METOKCHOEH30a T methoxybenzoate . )
Methyl salicylate o-methyl ether;
) Orun (n- Ethyl (p- Ethyl cresoxyacetate; Vinigar naphtha; Ethyl
09.797 | 3157 | 2243 |67028-404 tomuiaokcu)amerar  |tolyloxy)acetate (4-methylphenoxy)acetate
09.798 2302 | 617-05-0 |DTun BaHmMsLIAT Ethyl vanillate Ethyl 4-hydroxy-3-methoxybenzoate
09.799 2305 | 3943-74-6 |MeTu BaHHILIAT Methyl vanillate Methyl 4-hydroxy-3-methoxybenzoate
) 2-Hadrun 2-Naphthyl 2-Naphthyl o-Aminobenzoate; Napth-2-yl 2-
09.801 | 2767 | 11862 | 63449-683 AHTpaHUIaT anthranilate aminobenzoate
i o i 2 Ethyl alpha-ethyldihydrocinnamate; Ethyl
00.802 | 3341 | 10587 | 2983-36-0 gzg;ﬂaﬁiim Ei:t;ﬁllzfct)h)i/cl)nsate benzylbutyrate: Ethyl 2-
p phenylprop ethyldihydrocinnamate;
09803 | 3419 | 10890 | 19224-261 Iponunenrnukons  |Propylene glycol 1,2-Propanediol dibenzoate; Propan-1,2-diyl
' JTuOeH30at dibenzoate dibenzoate
09.804 | 3457 | 10694 | 5421-17-0 Texcun Hexyl phenylacetate Hexyl AIpha-Tquate; Phenylacetic acid,
(benmnanerar hexyl ester;
i i afmic). beta,gamma-Hexenyl alpha-toluate; 3-
09.805 | 3633 | 10682 |42436-077 Texc-3(wic)-emun | Hex-3(cis)-enyl Hexenyl alpha-toluate; beta, gamma-Hexenyl
(dennnanerar phenylacetate o )
alpha-toluate; cis-Hexenyl phenylacetate;
09.806 | 3688 | 11778 |25152-856 |T'exc-3-eHun Hex-3-enyl benzoate  [3-Hexen-1-ol, benzoate;




OeH3oar

2-Methylphenyl 2-hydroxybenzoate; o-Cresyl

09.807 | 3734 617-01-6 |o-Tommn camuuunar |0-Tolyl salicylate salicylate; 2-Hydroxy-2-
methylphenylbenzoate
Guaiol acetate; Guaiacwood acetate; Guaiac
09.808 10659 | 134-28-1 |I'Baiimnanerat Guaiyl acetate acetate; 6,10-Dimethyl-3-(1-methyl ethyl
acetate)-bicyclo[5.3.0] dec-1(7)-ene
00.809 | 3848 | 10743 |15111-974 |-MenTa-1,8(10)- p-Mentha-18(10)- ) ion0n g.v1 acetate;
neH-9-1I1 anerar dien-9-yl acetate
4-Isobutyryl-m-anisaldehyde; 3-Methoxy-4-
Bamumi isobutyrylbenzaldehyde; 4-formyl-2-
09.811 | 3754 20665-854 Vanillin isobutyrate methoxy-phenyl 2-methylpropionate; 4-
n300yTupar
Formyl-2-methoxyphenyl 2-
methylpropanoate
09.812 | 3398 | 10656 | 614-33-5 Imuepﬂmp%emoa Glyceryltribenzoate Propanetri-1,2,3-yl tribenzoate
09.814 10893 | 2239-78-3 aHTponmreKcaﬂeKaHo Propylhexadecanoate |Propyl palmitate;
09.816 10892 | 624-13-5 |I[IpommiokTaHoaT Propyl octanoate Propyl caprylate;
%Zﬁ;ﬁ;ﬂdﬂ OJIEK a- (E.2)-3,7,11-
09.818 | 4213 29548-309 |, P AOA Trimethyldodeca- Farnesol acetate
2,6,10-TpueHmn .
2,6,10-trienyl acetate
alerar
09.820 10906 | 1731-81-3 | Vuaeuunamerar Undecyl acetate
Vetiver acetate; Vetivert acetate; 2,6-
09.821 | 4218 | 11887 | 117-98-6 |Berusepun anerat | Vetiveryl acetate Dimethyl-9-(1-methylethylidene)-
bicyclo[5.3.0]dec-2-en-4-yl acetate
09.825 2307 |2049-96-9 | Merrmnn Gemsoar  |Pentyl benzoate Amyl benzoate; Isoamyl benzoate; 3-Methyl-
1-butyl benzoate;
09829 | 2348 | 218 |5452-75-5 Omummknorekcun | Ethyl cyclohexyl
arerar acetate
09.830 | 3047 205 | 8007-35-0 | TepnuHeonaerar Terpineol acetate
09.832 10566 | 21188-614 | 2™ 3- Ethyl 3-acetohexanoate
aleToreckcaHoaTr
09.840 | 3648 | 10889 |84788-089 |[POT1-2:4- Propyl-2,4-
JIEKaTHEeHOAT decadienoate
09.842 | 3805 15667939- | Menromtuienriuk | Menthol ethylene
9 0J1b KapOoHaT glycol carbonate
Menron 1-(mmm 2-  [Menthol 1-and 2-
09.843 | 3806 30304-826 | )nponmienriukons | propylene glycol
KapOoHaT carbonate
09.846 | 3353 | 2153 |2315-09-5 |3-T'ekcenun popmar |3-Hexenyl formate
00.850 | 3675 | 631 |27829-727 | 2T TPanC-2- Ethyl trans-2-
rekceHoar hexenoate
09.854 | 3497 | 2345 |53398-859 muc-3-T'ekcenun 2-  |cis-3-Hexenyl 2-

METHIOYTaHOAT

methylbutanoate




Honananon

09.857 | 2783 63270-144 Nonanediol diacetate |Nonane-1,3-diyl diacetate
aoualerar
denunmerui 2- Phenylmethyl 2-
09.858 | 3330 | 2184 |67674-413 wetnn-2-Gytenoar | methyl-2-butenoate Benzyl tyglate
09.866 | 4074 6321-45-5 | Ammmsanepar Allyl valerate Pentanoic acid, 2- propenyl ester; Valeric
acid, allyl ester
4- Allyl- 2- methoxyphenyl isovalerate;
09.878 | 4118 61114-247 | Oprenmn usosanepart | Eugenyl isovalerate Butanoic acid, 3- methyl-, 2- methoxy- 4-( 2-
propenyl) phenyl ester
) N3zo6oprm 2- Isobornyl 2- Butanoic acid, 2- methyl-, 1,7,7-
09.888 | 4147 94200-109 METHIOYTHPAT methylbutyrate trimethylbicyclo-[2.2.1] hept- 2- yl ester
09.916 10603 | 7367-90-0 | 2T 3 Ethyl 3-
THAPOKCHOKTaH oar  |hydroxyoctanoate
09.917 | 4011 1576-85-8 |4-Tlenrenmnanerat |4-Pentenyl acetate
00.918 | 3967 67452-271 | W1C4- cis-4-Decenylacetate
Jlenienunanerar
2-U3onpomnuin-5- 2-Isopropyl-5-
09.920 | 3992 15632482- | merumuictorexeun | methylcyclohexyl DL-Menthol (+\-)-propylene glicol carbonat
2 okcukapboHuIokcH- |oxycarbonyloxy-2-
2-ruppokcunponan | hydroxypropane
09.921 | 3976 54653-257 | Otun 5-rexcenoar | Ethyl 5-hexenoate
09.922 | 3975 39924-271 | 2T Lc-4- Ethyl cis-4-heptenoate
rerreHoar
09.923 | 3981 39026-943 |T'enit-2-un O6ytupat |Hept-2-yl butyrate
09.924 | 3980 5921-83-5 (+/-)-3- (+/-)-3-Heptylacetate
['entumanerar
09.925 | 4007 60826-155 |Honaun-3-un aneratr | Nonan-3-yl acetate
09.926 | 4009 84434-651 | Okran-3-un popmar |Octan-3-yl formate
09.927 | 2982 141-15-1 |Pomunumn O6yrupar  |Rhodinyl butyrate
09.929 | 4006 22062122~ | L-MOHOMEHTHII L-Monomenthylglutar
7 rIIyTapar ate
gamma-Nonalactone; 4-Hydroxynonanoic
10.001| 2781 | 178 | 104-61-0 |Homaso-14-naxron |Nonano-14-lactone | 3¢id amma-lactone; Aldehyde C-18 (so-
called); Prunolide; gamma-Amyl
butyrolactone; Nonanolide-1,4;
Viexano-14- gamma-Undecalactone; Aldehyde C-14 (so-
10.002 | 3091 | 179 | 104-67-6 A ' Undecano-1,4-lactone |called); gamma-Undecyl lactone; gamma-
JIAKTOH . .
Heptyl butyrolactone; 1,4-Hendecanolide;
Texcasen-6-cHo- Hexadec-6-eno-1.16- Ambrettolide; omega-6-hexadecenlactone;
10.003 | 2555 | 180 |7779-50-2 et ' 16-Hydroxy-7-hexadecenoic acid lactone;
1,16-naxToH lactone e o
Cyclohexadecen-7-olide; 6-Hexadecenolide;
Exaltolide; omega-pentadecalactone;
Angelica lactone; Muscolactone; 15-
10.004 | 2840 | 181 | 106-02-5 |Vlerranexano-1,15- |Pentadecano-115- |\ 4 retradecanoic acid lactone; 1,15-

JJAKTOH

lactone

epoxypentadecan-1-one;
Cyclopentadecanolide; 15-Pentadecanolide;




10.005 | 2052 | 494 |17369-594 | 3-Propylidenephthalid
Iponmununendranuz (e
4-Hydroxybutanoic acid lactone; gamma-
a. A A butyrolactone; 1,4-Epoxy butan-1-one; 2-Oxo
10.006 | 3291 | 615 96-48-0 |Byrupo-1,4-makton |Butyro-1,4-lactone oxolen: Dihydro-2-(3H) furanone: 3 (or 4-)-
hydroxybutyric acid, lactone; 1,2-butanolide;
delta-Decalactone; Decanolide-1,5; Amyl-
10.007 | 2361 | 621 | 705-86-2 |[ekano-1,5-nakton |Decano-1,5-lactone delta-valerolactone; delta-n-Amyl-delta-
valerolactone;
delta-Dodecalactone; n-Heptyl-delta-
10.008 | 2401 | 624 | 713-95.1 |Honexano-1,5- Dodecano-1 5-lactone valerolactong; 5-Hydroxydodecanoic acid
JIAKTOH delta-lactone; delta-Heptyl-delta-
valerolactone; Dodecanolide-1,5;
gamma-Dodecen-6-lactone; 4-Hydroxy-6-
) Honen-6-exo-1,4- Dodec-6-eno-1,4- dodecenoic acid lactone; Dihydro-5(2-
10009 3780 | 625 | 18679-180 JIAKTOH lactone octenyl)-2(3H)-furanone; cis-6-Dodecen-4-
olide;
delta-hexalactone; 5-Hydroxyhexanoic acid
lactone; delta-Caprolactone; 5-Methyl-d-
10.010 | 3167 | 641 | 823-22-3 |T'ekcano-1,5-makron |Hexano-1,5-lactone valerolactone; 5-Methyl-5-Hydroxypentanoic
acid lactone;
5-Hydroxyundecanoic acid lactone;
10.011 | 3294 | 688 710-04-3 Vunekano-1,5- Undecano-1 5-lactone Undecanollde'-1,5; alpha-n-hexyl-delta- .
JaKTOH valerolactone; 5-n-Hexyl-5-hydroxypentanoic
acid lactone;
4-Hydroxy-3-pentenoic acid lactone; Pent-3-
10 o |5-MeTundypan- 5-Methylfuran-2(3H)- |en-1,4-lactone; beta-gamma-Angelica
1001213293 | 731 | 591-12-8 2(3H)-ou one lactone; 5-Methyl-2-(3H)furanone; gamma-
Methyl-beta-butenolide;
gamma-Valerolactone; 4-Hydroxypentanoic
10.013 | 3103 | 757 | 108-20-2 |Tlenraro-14-naxron |Pentano-L 4-lactone | 2Cd lactone; gamma-Methyl-gamma-
butyrolactone; gamma-Pentalactone; 4-
Valerolactone; 4-Pentanolide;
delta-Nonalactone; 5-Hydroxynonanoic acid
10.014 | 3356 | 2194 | 3301-94-8 |Honano-1,5-makron [Nonano-1,5-lactone lactone; Nonanolide-1,5; n-Butyl-delta-
valerolactone;
5-Hydroxyoctanoic acid lactone; delta-
10.015| 3214 | 2195 | 698-76-0 |Oxrano-1,5-makron |Octano-1,5-lactone Octalactone; Tetrahydro-6-propyl-5-hydroxy-
2H-pyran-2-one;
delta-Tetradecalactone; 5-
10.016 | 3590 | 2196 |2721-22-4 |LeTPanekano-1,5- | Tetradecano-1,5- Hydroxytetradecanoic acid lactone; 2H-
JaKTOH lactone i
Pyran-2-one, Tetrahydro-6-nonyl-;
gamma-Decalactone; gamma-n-Decalactone;
10.017 | 2360 | 2230 | 706-14-9 |[[exano-1,4-naxton |Decano-1,4-lactone Decanolide-1,4; gamma-n-Hexyl-gamma-
butyrolactone;
i ol A 4,4-Dibutyl-4-hydroxybutyric acid, gamma-
10.018 | 2372 | 2231 | 7774-47-2 |+ Byrunoxrano-14- |4-Butyloctano-1,4- 00 4" gy iy i-a-hydroxyoctanoic acid
JIAKTOH lactone !
lactone;
10.019 | 2400 | 2240 |2305-05-7 | donexano-1,4- Dodecano-1,4-lactone |gamma-Dodecalactone; Dodecanolide-1,4;




JJAKTOH

gamma-n-octyl-gamma-n-butyrolactone;
Dodecanolide-1;

Heptanolide-1,4; gamma-Heptalactone;

10.020 | 2539 | 2253 | 105-21-5 |l'emrano-1,4-nmaxton [Heptano-1,4-lactone  |Heptanolide-(4,1); 4-Hydroxyheptanoic acid,
gamma-lactone;
gamma-Hexalactone; Hexanolide-1,4;
10.021 | 2556 | 2254 | 695-06-7 |T'ekcano-1,4-makron |Hexano-1,4-lactone gamma-Ethyl-n-butyrolactone; Tonkalide;
gamma-Caprolactone; Ethyl butyrolactone;
10.022 | 2796 | 2274 | 104-50-7 |Oxratio-1,4-naxron |Octano-14-lactone | 9amma-Octalactone; Octanolide-1,4; gamma-
n-Butyl-gamma-butyrolactone;
5-OTH1-3-THIPOKCH- |- = . |Emoxyfurone; 2,4-Dihydroxy-3-methyl-2-
10.023 | 3153 | 2300 | 698-10-2 |4-wetnudypan- ‘?n ftthhﬁ'fugr;yggﬁ%ine hexenoic acid, gamma lactone; 2-Ethyl-3-
2(5H)-on y methyl-4-hydroxydihydro-2,5-furan-5-one;
10.024 | 3333 | 10083 | 551-08-6 2‘EYT“H“H6H‘1"W 3-Butylidenephthalide
10.025 | 3334 | 10084 | 6066-49-5 | 3-byrundranun 3-Butylphthalide
3-T'entunourunpo-5- ) . = ) ) ) . .
10.026 | 3350 | 10953 |40923-646 |metnn-2(3H)- 3-Heptyldihydro-5 alpha-Heptyl-gamma vfallerolactone, alpha-n
methyl-2(3H)-furanone | Heptyl-8-valerolactone;
(dhypaHoH
3,7- ni _ |Menthane lactone; 6-Hydroxy-3,7-dimethyl
10027 | 3355 | 11833 | 499-54-7 | Tumernnoxramo- | o/ -DiMethyloctano- e acid. lactone; 4-Methyl-7-isopropyl-
1,6-lactone . .
1,6-naxkToH 2-oxoepanone; Menthone lactone;
10.028 | 3610 16429-213 [A0ACKaH016- I peang-1 6-lactone - |CPSION-Dodecalactone; 7-Hexyl-2-
JIAKTOH oxepanone;
10.029 | 3613 5579-78-2 | llexario-1,6-nmaxron | Decano-1,6-lactone | SPSlon-Decalactone; 7-Butyl-2-oxepanone;
6-Butylhexanolide;
3-T'uapokcu-4,5- 3-Hydroxy-4,5- 2-Hydroxy-3-methylpent-2-en-1,4-lactone;
10.030 | 3634 | 11834 |28664-359 | tumeTundypan- dimethylfuran-2(5H)- |2,3-Dimethyl-4-hydroxy-2,5-dihydrofuran-5-
2(5H)-on one on;
10.031 | 3696 | 10967 |27593-233 6-TlenTnn-2H- 6-Pentyl-2H-pyran-2- 6-Pent¥I-aIpha-pyrone; 2H-Pyran-2-one, 6-
nHUpaH-2-0H one pentyl-;
10.033 | 3745 34686-710 | Ac1-7-eHO-1,5- Dec-7-eno-1 5-lactone |25 Fyran-2-one, tetrahydro-6-(2-pentenyl)-,
JIAKTOH (2); 7-Decen-5-olide;
5,6-uruapo-3,6- 5,6-Dihydro-3,6- Dehydromenthofurolactone; 2(4H)-
10.034 | 3755 80417-976 | tumetunbensodpypa |dimethylbenzofuran-  |Benzofuranone, 5,6-dihydro-3,6-dimethyl-,
H-2(4H)-on 2(4H)-one (R)-;
5-Hydroxyundec-8-enoic acid deltalactone;
) Vupen-8-eno-1,5-  |Undec-8-eno-1,5- 6-(3- Hexenyl)tetrahydro(2H)pyran-2-one;
10.035] 3758 68959-284 JIAKTOH lactone 2H-Pyran-2-one, 6-(3-hexenyl)tetrahhydro-,
(2)-;
?,’6’7;17;; 36 g,g,_?,?a-Tetrahydro- 2(4H)-Benzofuranone, 5,6,7,7a,-tetrahydro-
10.036 | 3764 13341-725 | - STPArHAPO-S, : 3,6-dimethyl-; Dehydroxymenthofurolactone;
numetnibenzodypa |dimethylbenzofuran- Mintlactone
H-2(4H)-on 2(4H)-one
10.037 | 3744 54814-641 |C1-2-cH0-1,5- Dec-2-eno-1,5-lactone |Massoia lactone;
JJAKTOH
10.042 | 4050 | 11873 | 774-64-1 |3,4-Numerni-5- 3,4-Dimethyl-5- Bovolide; 4- Hydroxy-2,3-dimethylnona-2,4-




neHTuMaAeHbypaH-
2(5H)-on

pentylidenefuran-
2(5H)-one

dienoic acid lactone;

JHonen-2-eno-1,5-

Dodec-2-eno-1,5-

5-Hydroxy-2-dodecenoic acid lactone; Delta-

10.044 | 3802 16400-729 2-dodecenolactone; 6-Heptyl-5,6-dihydro-2-
JIAaKTOH lactone ) L
pyrone; 5-Heptyl-2-pentene-5-olide;

10.045 10660 | 3301-90-4 [['enrano-1,5-nmakron |Heptano-1,5-lactone  |6-Ethyltetrahydro-2H-pyran-2-one;

10.048 10673 | 730-46-1 I'ekcanekano-1,4- Hexadecano-1,4-

JIAKTOH lactone
I'ekcagekano-1,5- Hexadecano-1,5- i

10.049 10674 | 7370-44-7 HAKTOH lactone tetrahydro-6-undecyl-2H-pyran-2-one;

2(3H)-Benzofuranone, hexahydro-3,6-
JIMruAPOMHUHTIIAKTO dimethyl; 3,6-

10.050 | 4032 92015-651 7P Dihydromintlactone Dimethylcyclohexylacetolactone; 2-(2-
Hydroxy-4-methylcyclohexyl)propionic acid
gamma lactone

5-T'ekcuin-5- 5-Hexyl-5- Methyl gamma-decalactone; Dihydrojasmone
10.051 | 3786 7011-83-8 |metunauruapopypa |methyldinydrofuran-  |lactone; 5-hexyldihydro-5-methylfuran-
H-2(3H)-on 2(3H)-one 2(3H)-one;
i 14 |a 14 |beta-Methyl-gamma-octalactone; 4-Butyl-3-

10.053 | 3803 | 10535 |30212-232 |3 Meruoxtano-1,4-13-Methyloctano-14- o\ 1 4 putyrolactone; 5-butyldihydro-4-

JIAKTOH lactone .
methylfuran-2(3H)-one;
2-HoHeHoBoii 2-Nonenoic acid 5- Pentyl- 5H- furan- 2- one; 2( 5H)-

10.054 | 4188 21963-268 | kucIoTh raMma Furanone, 5- pentyl-; 2- Nonenoic acid, 4-

gamma-lactone
JIAKTOH hydroxy-, gamma- lactone

10.055 10907 | 542-28-9 |Ilentano-1,5-naktoH |Pentano-1,5-lactone 1,5-Valerolactone; delta-Valerolactone;

2- Hydroxymethylbenzoic acid gamma

10.056 | 4195 87-41-2 |®ramun Phtalide lactone; alpha- Hydroxy- o- toluic acid
lactone; 1( 3H)- Isobenzofuranone

BunnsritnakToH; 2-
Ef;;ipgc_’m“'d" rzr;éﬁ;l—:y_/g_roxy# Wine lactone; 2( 3H)- Benzofuranone, 3a,

10.057 | 4140 18269977- HKITOTeKCeHMT) c clo)iqexen ) 4,5,7a- tetrahydro- 3,6- dimethyl; 3a, 4,5,7a-

' 0 I . yclohexenys tetrahydro- 3,6- dimethylbenzofuran-2( 3H)-
MPOMHOHOBOM propionic acid one
KHCJIOTBIraMMaJIakTo |gammalactone
H

10.058 10902 | 7370-92-5 Ef;i?am'l’& Tridecano-1,5-lactone |tetrahydro-6-octyl-2H-pyran-2-one;

Ic-5- cis-5-Hexenyldihydro- |4-Hydroxy-4-methyldec-9-enoic acid lactone;
I'excenmnaurugpo- :
10.061 | 3937 70851-615 5-methylfuran-2(3H)- |(Z2)-5-Hex-3-enyldihydro-5-methylfuran-
S-meTuypan- one 2(3H)-one;
2(3H)-ou ’
I'excanek-9-en-1,16 |Hexadec-9-en-1,16 Oxacyclo heptadec-10-en-2-one, 9-
10.063 | 4145 28645-514 | naxToH, lactone, Hexadecenoic acid, 16-hydroxy-, omicron-
WzoambperTonnyg Isoambrettolide lactone delta-9-Isoambrettolic acid, lactone
10.069 | 3999 67663-018 3-Metun ramma- 3-Methyl gamma-
JlekanakToH decalactone
11.001 | 3219 | 512 | 107-85-7 |3-Merun6yrmnamun |3-Methylbutylamine | [S0amylamine; isoPentylamine; 1-

Butanamine, 3-methyl-;




11.002 | 4239 | 513 78-81-9 |MN300yTunamuH Isobutylamine 2-Methylpropylamine
11.003 | 3130 | 524 | 109-73-9 |byrunamun Butylamine 1-Aminobutane;
11.004 | 4237 | 601 | 107-10-8 |IIpommmamua Propylamine
11.005 | 4240 | 707 |13952-846 |BrOop-ByTnnamun sec-Butylamine But-2-ylamine; 1-Methylpropylamine
. 1-Amino-2-phenylethane; 2-
11.006 | 3220 | 708 64-04-0 |®Denernnamun Phenethylamine Aminoethylbenzene; 2-Phenylethylamine:
2-(4- . .
a7.o |2-(4-Tunpoxcudenn Tyramine; 4-(2-aminoethyl)phenol; 4-
11.007 | 4215 | 703 51-67-2 J)3THIaAMHUH an%/r(]ieroxyphenyl)ethyla Hydroxy-phenylethylamine; Tyrosamine;
1-Acetyl-2-aminobenzene; o-Acetylaniline;
02.0 |2 A 2-Acetylphenylaming; o-
11.008 | 3906 | 2041 | 551-93-9 AmuHoareToheHOH 2-Aminoacetophenone Aminoacetophenone; 2-Aminophenyl methyl
ketone;
11.009 | 3241 | 10497 | 75-50-3 |TpumernmnamuH Trimethylamine N,N-Dimethylmethylamine;
N, N- N.N- (R)-N,N-Dimethyl-.alpha.-phenylethylamine
11.014 | 4248 19342-019 i[}I;IMeTI/IH(beHeTI/IIIaM rI]Delmethylphenethylr:lml (R)-N.N-[alpha]-Trimethylbenzylamine,
11.015 | 4236 | 10477 | 75-04-7 |DTHnamun Ethylamine
11.016 | 4243 | 10478 | 111-26-2 |I['exkcunamuH Hexylamine
11.018 | 4238 | 10480 | 75-31-0 |M3ompomuiaMuH Isopropylamine 2-Aminopropane;
11.019 10483 MetunamMux Methylamine
11.020 | 4241 | 10484 | 96-15-1 |2-Merunbyrunamu H | 2-Methylbutylamine
11.021 | 4242 | 11734 | 110-58-7 |IlenTnnamus Pentylamine Amylamine;
11.023 | 4246 | 10496 | 121-44-8 |TpudTiamuH Triethylamine N,N-diethylethylamine;
11.025 | 4245 | 10494 | 1184-78-7 ZpﬂMeTHHaMHHOKCH Trimethylamineoxide |trimethylamine N-oxide dihydrate;
11.026 | 4247 | 10495 | 102-69-2 |TpunponuiamMmux Tripropylamine
3-(MeTtuituno)- 3-(Methylthio)- Methional; 3-( Methylthio)propanal;
12.001 | 2747 | 125 |3268-49-3 | mponuOHOBEI ey Methylmercaptopropionaldehyde; beta-
propionaldehyde ’ . )
aNbAErH Methiopropionaldehyde;
Merun 3- Methyl 3- .
i . . Methyl beta-Methylmercapto propionate;
12.002 | 2720 | 428 |13532-188 |(meTuiTHO)NpOI (methylthio)propion Methyl beta-Methiopropionate:
HOHAT ate
02, . Methylmercaptan; Thiomethyl alcohol;
12.003 | 2716 | 475 74-93-1 |MeraHTHOI Methanethiol Methyl sulfhydrate: Mercaptomethane:
12.004 | 2035 | 476 | 870-23-5 |Awmrruon Allylthiol 2-Propene-1-thiol; 2-Propene-1-thiol; Allyl
sulfhydrate;
Benzylmercaptan; alpha-Mercaptotoluene;
12.005 | 2147 | 477 | 100-53-8 |DenunmeraHTHOI Phenylmethanethiol alpha-Toluenethiol; Benzyl hydrosulfide;
Benzylthiol; Thiobenzyl alcohol;
12.006 | 2746 | 483 75-18-3 | dumerun cynedun | Dimethyl sulfide Methylsulfide; 2-Thiapropane;
0. . . Butylsulfide; Di-n-butyl sulphide;
12.007 | 2215 | 484 | 544-40-1 [AuGytua cymsdun |Dibutyl sulfide Butylthiobutane;
12.008 | 2028 | 485 |2179-57-9 |Iuannuiaucyiib Diallyl disulfide Allyl disulfide; 2-Propeny! disulphide;




dun

12.009 | 3265 | 486 |2050-87-5 [AHamm Diallyl trisulfide Allyl trisulfide; Prop-2-enyl-trithio prop-2-
TpUCYIbHUT ene; Allyl trisulphide;
12.010 | 3478 | 526 | 109-79-5 [Bbyran-1-Tron Butane-1-thiol n-Butyl mercaptan;
12.012 | 4093 | 533 110-81-6 |dwmatun aucymsd un |Diethyl disulfide
12.013 | 3275 | 539 | 3658-80-8 |/MMCTI Dimethyl trisulfide | i trisulfide; Methyl trithio methane;
TpUcynbhun Methyl trisulphide;
1o |Hunpommin . R Sl - .
12.014 | 3228 | 540 | 629-19-6 A —- Dipropyl disulfide Propyl disulfide; Propyldithiopropane;
12.015 541 | 111-47-7 | Qunpormn cyasd un | Dipropyl sulfide
12.016 542 | 625-80-9 | W-M3OnpONII Di-isopropyl sulfide
cynbhun
12.017 546 75-08-1 |DranTHON Ethanethiol Ethyl mercaptan;
S-S Ethyl thioacetate; Acetic acid thio ethyl;
12.018 | 3282 | 11665 | 625-60-5 S-Ethyl acetothioate Ethanethioic acid, S-ethyl ester; Acetic acid,
alceToTHOalcTaT . .
thioethyl ester;
12019 | 3201 | 585 |2179-60-4 Mertunnponuin I\/_Iethyl propyl Propyl methyl dlsylf!de; Methyl dithio
qucynbhua disulfide propane; Methyldithiopropane;
12020 | 3308 | 586 |17619-362 Merunnponun l\/!eth){l propyl Propyl methyl trisulfide; I\_/Iethyl_ tI’I.thIO
TpUcynbhun trisulfide propane; Propyl methyl trisulphide;
12.021| 4073 | 600 |2179-59-1 |/\manpomI Ally! propy! disulfide
Tucynbhu
12.022 | 3477 | 725 |4532-64-3 |Bbyran-2,3-qutnon | Butane-2,3-dithiol 2,3-Dimercaptobutane;
12.023 | 3276 | 726 |6028-61-1 |FHmPOTHA Dipropyl trisulfidge | 7./0PY! trisulfide; Propyl trithio propane;
Tpucynbhun Propyl trisulphide;
) 3-MepkanToOyTan- |, s 2-Hydroxy-3-butanethiol; 3-Hydroxy-2-
12.024 | 3502 | 760 |37887-040 2o 3-Mercaptobutan-2-ol butanethiol: 3-Mercapto-2-butanol:
3-Isothiocyanatopropene; 2-Propenyl
12.025 | 2034 | 2110 | 57-06-7 |/ Allyl isothiocyanate | s0thiocyanate; AITC; Isothiocyanic acid,
HU30THOLIMAHAT allyl ester; 2-Propenyl isothiocyanate; Allyl
isosulfocyanate; Allyl thiocarbonimide;
12.026 | 3536 | 2175 | 624-92-0 |HMeT Dimethyl disulfide  |Methyl disulfide; Methyl disulphide;
TucynbGu
12027 | 3240 | 2272 | 137-06-4 2-Metunbenson-1- 2-_I\/Iethy|benzene-1- o-Tquenethlol;.2-Methylth|ophenol; o-
THOJT thiol Tolylmercaptan;
12.028 | 3448 | 2320 | 2550-40-5 | AHwHKIOreKCHT Dicyclohexyl disulfide |Cyclohexyl disulphide;
Tucynbhu
12.029 | 3262 | 2321 |1679-07-8 |Lluknonenrantron |Cyclopentanethiol Cyclopentyl mercaptan;
i i . 3-Methylmercaptopropy! isothiocyanate;
12.030 | 3312 | 2326 | 505-79-3 |- Memmmmmoynpon | 3-(Methylthio)propyl oo anic acid, 3-(methylthio)propyl
WJ W30TUOIMAHAT isothiocyanate ester:
12031 | 3300 | 2327 |67633-970 3-MepkantonenTan- |3-Mercaptopentan-2-
-2-0H one
12.032 | 3310 | 2328 |2432-51-1 > MeTa S-Methyl butanethioate | MetY! thiobutyrate; Methanethiol n-

OyraHTHOAT

Butyrate; Thiobutyric acid, methyl ester;




beta-Thionapthol; 2-Mercaptonapthalene; 2-

12.033 | 3314 | 2330 | 91-60-1 [Hadranuu-2-tuon |Naphthalene-2-thiol Naphthyl mercaptan; 2-Thionaphthol:
12.034| 3514 | 2331 | 1191-62-4 |Oxran-18-anmnon | Octane-18-dithiol |1 Dimercaptooctane; Octamethylene
imercaptan;
Pinanethiol; Pinanyl mercaptan; 2,6,6
12.035 | 3503 | 2332 |23832-180 |23 10- 2-,3-and 10- Trimethyl-bicyclo[3.1.1]heptane-(2,3 and
MepkanTonnHaH Mercaptopinane 10)-thiol
3[@-Mepramo-1-_|3-{(o-Mercapto-1- |TBEEERT R VIR S
12.036 | 3509 | 2353 |54957-027 |meTunnpormi)tro]6 |methylpropyl)thio]buta ’
Butanol, 3-[(2-mercapto-1-
yTaH-2-011 n-2-ol o
methylpropyl)thiol-;
12.037 | 3127 | 11866 | 2179-58-0 | ArmmeTn Allyl methyl disulfide |Methyl allyl disulphide;
Tucymnbhu
12.038 | 3177 | 11789 |38462-225 8-Mepranro-ni- 8-Mercapto-p- 8-Mercaptomenthone; Thiomenthone;
MEHTaH-3-0H menthan-3-one
12.039 | 3180 | 11790 | 79-42-5 |Mepkanrompommono Z—Mercaptoproplonlc Thlglactlc_a0|d, al.phg—Me_rc'aptoproplonlc
acid acid; 2-Thiolpropionic acid;
Bada KHUCJIOTa
2- 2- :
12.040 | 3206 | 11686 |23328-623 |Mernnmioanerams e | Methylthioacetaldehyd | Methy! mercapto aldehyde; Methylmercapto
acetaldehyde;
TULI e
12.041 | 3207 | 11543 | 13678-585 1-(Metuntuo)6yran- | 1-(Methylthio)butan-2-
2-0H one
12.042 | 3210 | 11553 | 1073-29-6 2-(Metunruo)den 2-(Methylthio)phenol 1-Hydroxy-2-methy|mgrcaptobenzene; 2-
o Methylmercaptophenol;
12.043 | 3225 | 11757 | 882-33-7 |Audermn Diphenyl disulfide | .neny! disulfide; Biphenyl disulfide;
qucynbhua Phenyldithiobenzene;
e |TIpon-1-enmn Prop-1-enyl propyl S
12.044 | 3227 | 11699 | 5905-46-4 npomin cymbduz | disulfide Propyl propenyl disulfide;
12.045 | 3253 | 11867 |34135-g58 |MeTHLI Methyl allyl trisulfide |Methyl allyl trisulphide;
TpUCYIBOUA
12.046 | 3279 | 11469 |19788-499 Drun 2- Ethyl 2- _ Ethylthlol.actate; 2-Mercapto propionic acid,
MEpKanToIpOnuoHaT | mercaptopropionate ethyl ester;
12047 | 3298 | 11497 |40789-988 3-Mepkantobyran- |3-Mercaptobutan-2-
2-0H one
12.048 | 3303 | 11509 | 1878-18-8 |2 METWIOYTAH-1- 15 \1ethyibutane-1-thiol | AMY! mercaptan; 2-Methylbutyl mercaptan;
THOJ Thioamyl alcohol;
12.049 | 3304 | 11510 | 2084-18-6 :T”;memymﬁ'z' 3-Methylbutane-2-thiol |sec-1soamylmercaptan:
12.052 | 3335 | 11441 |40790-043 f;éi';;‘”@mﬂ) Di-(3oxobutyl) sulfide |bis(Butan-3-one-1-yl) sulfide;
i 3- Ethyl 3-
12.053 | 3343 | 11476 |13327-565 ST/IeTHnTHO)npom/IOH (methylthio)propionate Ethyl-beta-methylthiopropionate;
12.054 | 3345 | 11666 | 4500-58-7 | 2-(3tunruo)penon |2-(Ethylthioyphenol |2 EtNylphenyl mercaptan; 2-

Ethylbenzenethiol;




4-MepxkanToOyTaH-

4-Mercaptobutan-2-

12.055 | 3357 | 11498 |34619-120 2-Keto-4-butanethiol;
2-0oH one
3- 3-Methyl thio butyraldehyde; 3-Methyl
12.056 | 3374 | 11687 |16630-527 [(Mermnrno)oyranan |3-(Methylthio)butanal |propanethiol; Thio isoamyl aldehyde; Thio
b isovaleraldehyde;
i n . _5_ | (4-Methyl)-thio-2-butanone; Methyl propyl
12.057 | 3375 | 11688 |34047-397 |- (Memnrio)Gyran- | 4-(Methylthio)outan-2- | . o otone: 4-Methyl-2-butane-thione; 2-
2-0oH one o
Pentane thione;
12.058 | 3376 | 11551 |23550-405 |- (Memmrruo)-4- ) 4-(Methylthio)-4-
MeTiIneHTan-2-on | methylpentan-2-one
12.059 | 3385 | 11576 | 2307-10-0 | [pormn moanerar |Propyl thicacetate | Curanethioic acid, S-propyl ester; Acetic acid,
thiopropyl ester;
Mertun 4- Methyl 4- .
12.060 | 3412 | 11526 |53053-513 (MeiTHO)GyTH par |(methylthio)butyrate Methyl gamma-methyl mercapto butyrate;
4-
12.061 | 3414 | 11542 | 42919-642 [(Mertuntno)oyranan |4-(Methylthio)butanal |4-(Methylmercapto)butanal;
b
3- i . _ |Methionol; gamma-Hydroxypropyl methyl
12.062 | 3415 | 11554 | 505-10-2 |(Mermrrio)nponan- f_g'}"ethy"h'o)pmpa“ sulfide: 3-Methylthio propyl alcohol: Methyl
1l-on 3-hydroxypropyl sulfide;
3- .
12.063 | 3438 | 11548 |51755-669 |(Metmimio)rexcan- f:g}"ethy"h'o)hexa“' 3-Methylmercapto-1-hexanol;
1-on
. . 3,7-Dimethyl-2,6-octadien-1-thiol; 3,7-
12.064 | 3472 | 11583 | 39067-806 | Tuorepanuon Thiogeraniol Dimethyl-2(trans) 6-octadiene-1-thiol
i . Rithi an . |5-(Methylthio)-2-(methyl-thio)methylpent-2-
12.065 | 3483 | 11904 |59902-011 i’_iaﬂg‘gz:ﬁf jr‘:‘ iﬁb'g)'(t;g‘:ﬁ”d: €4~ | en-1-al; 5-Methylthio-2-
p Jeri y [(methylthio)methyl]pent-2-enal
12.066 | 3484 | 11467 | 540-63-6 |Jran-12-mwrwon  |Ethane-12-dithiol | Dinioglyeol; 1.2-Dimercaptoethane;
Ethylene dithioglycol; Ethylene mercaptan;
12.067 | 3495 | 11486 | 1191-43-1 | Fexcan-1,6-mumnon | Hexane-16-dithiol | -0 Dimercaptohexane; Hexamethylene
dimercaptan;
12.068 | 3504 | 11508 | 699-10-5 Bensuamerni B_enzyl methyl B_enzyldl.thlomethane; Methyl phenylmethyl
qucynbhua disulfide disulfide;
12.069 | 3513 | 11558 | 3489-28-0 [Homan-1,9-zurwon | Nonane-19-dithiol | +:-Dimercaptononane; Nonamethylene
dimercaptan;
12.070 | 3520 | 11564 | 814-67-5 (IIpoman-1,2-mutuon |Propane-1,2-dithiol 1,2-Dimercaptopropane;
12.071 | 3521 | 11816 | 107-03-9 |1-Tiponan-1-tnon  |1-Propane-1-thiol Propyl mercaptan; n-Thiopropyl alcohol;
Propylthiol,;
12.072 | 3528 | 11909 |16128-680 |byran-1,2-autron  |Butane-1,2-dithiol 1,2-Dimercaptobutane;
12.073 | 3529 | 11910 |24330-527 |byran-1,3-autron  |Butane-1,3-dithiol 1,3-Dimercaptobutane;
12.074 | 3533 | 11912 |72869-751 |/ Diallyl polysulfides |2 ropenyl polysulfides; Diallyl di-, tri-,
TOJTUCY b UTBI tetra-, and pentasulfides;
12075 | 3576 | 11712 | 5905-47-5 Mertun npon-1-eHun I\/_Iethyl prop-1-enyl 1-Propeny.l methyl disulphide; Methyldithio-
Jqucynbdua disulfide 1-propene;
12.076 | 3588 | 11929 | 109-80-8 (IIpoman-1,3-mutuon |Propane-1,3-dithiol 1,3-Dimercaptopropane; Trimethylene




dimercaptan;

12.077

3597

766-92-7

bens3un metnn

Benzyl methyl sulfide

Sulfide, benzyl methyl; Methylthiomethyl

cynmsdu benzene;
12078 | 3600 20582-858 4-(Metmtno)oyTan- | 4-(Methylthio)butan-1-
1-on ol
2-(MeTuntuoMeTHI 2-
12.079 | 3601 | 11549 |40878-726 CTIITHOME (Methylthiomethyl)but |2-Ethylidene methional;
)OyT-2-eHanb
-2-enal
12.080 | 3616 | 11585 | 108-98-5 |Tuodenon Thiophenol Benzenethiol; Phenyl mercaptan;
12.081 | 3617 150-60-7 |AOeHsm Dibenzyl disulfide | 4-DiPhenyl-2,3-dithiobutane; alpha-
JICYITB(UT Benzyldithio toluene;
12.082 | 3666 118-72-9 |2 2,6-(Di- 2 6-Dimethylbenzenethiol; 2,6-Xylenethiol:
' (Jumerum)tnodenon | methyl)thiophenol ' T '
12.083 | 3677 5466-06-8 | 271 - Ethyl3- Ethyl 3-thiopropionate;
MEpKaNTOoIPOIHOHAT | mercaptopropionate
Oruin 4- Ethyl 4-
12.084 | 3681 22014-488 (metmntuo)oytupar |(methylthio)butyrate
12.085 | 3700 71159-905 | n-Menr-1-en-8-tron | p-Menth-1-ene-8-thiol |2/Ph&-alpha.4-Trimethyl-3-cyclohexene-1-
methanethiol;
) Mertun 2- Methyl 2- Methylthio 2-methylbutyrate; Butanethioic
12.086 | 3708 51534-668 (metmwntro)Oytupat |(methylthio)butyrate  |acid, 2-methyl, S-methyl ester;
2- : : fo
12.087 | 3717 65887-083 | (MermitHomeri)- g:(weerfh?"ﬁg'oen;:fhyl)' ?,L?;ﬁfhr:éﬁgin?;n ;_th;%ﬂall’_.zpmpenal‘z'
3-theHmnmponeHanb phenylprop y y phenyl-
12.088 | 2042 | 11846 | 592-88-1 |[mamwmn cymedun | Diallyl sulfide ﬁt“g’r'_s“'f'de; 2-Propenyl sulphide; Thioallyl
23366596- | 3w 3- Ethyl 3-
12.089 | 3836 | 11475 8 (metwntno)oytupat |(methylthio)butyrate
12.002 | 3533 | 11912 |72869-751 | amm Diallyl pentasulfide
MCHTACYTb(DU
12.003 | 3533 | 11912 |72860-751 | amma Diallyl hexasulfide
rexcacynbhug
12.004 | 3533 | 11912 |72869-751 [AAHawH Diallyl heptasulfide
renrtacynbhum
12.096 11429 |10152-768 | A7 Allyl methyl sulfide
METHICYIb(U
12.098 11433 | 33368-820 Annunmnpon-1-enunn A_IIyI prop-l-enyl
qucynbhua disulfide
12.099 11434 |33922-702 [ Allyl propyl sulfide | (2-Propenyl)thiopropane;
' MPOTHIICYTb (U yipropy peny propane;
12.100 11435 | 33922-735 At nponu Allyl propyl trisulfide
TpUCYTBOUA
12.101 | 3329 | 11436 |41820-228 | A Allylthiopropionate
TAONPOIMUOHAT
12.102 11863 | 622-78-6 |benszun Benzylisothiocyanate |2-lsothiocyanatotoluene;




HU30THOLIMAHAT

12.107 | 4082 | 11488 | 592-82-5 |PY™™ Butylisothiocyanate | 4-Isothiocyanato-but-1-ene;
HN30THOLIMAHAT
) JIM-H300eHTHI Di-isopentyl bis(3-methylbutyl) mercaptosuccinate; Di(3-
12.108 | 4096 | 11454 | 68084-037 " 1o nar thiomalate methylbutyl) but-2(cis)-enebis(thioate)
Ju-wsonpomt Disulfide, bis(1-methylethyl); I1sopropyl
12.109 | 3827 | 11455 | 4253-89-8 " m,(bi Di-isopropy! disulfide |disulfide; 2,5-Dimethyl-3,4-dithiohexane;
JHCYIEOUA Bis(1-methylethyl)disulfide;
Ethyl thioethane; Ethane, 1,1-thiobis-; Ethyl
12.113 | 3825 | 11450 | 352-93-2 |dustui cynsdua Diethyl sulfide sulfide; 1,1-Thiobisethane; 3-Thiopentane;
Diethylthioether;
12.114 11451 | 3600-24-6 | Austun tpucyasdua | Diethyl trisulfide
12.116 11459 | 5756-24-1 |AMeTA Dimethyltetrasulfide
TeTpacyabQu
Formaldehyde dimethyl mercaptal;
12.118 | 3878 1618-26-4 |2,4-JlutnaneHran 2,4-Dithiapentane bis[methylmercapto]methane; Formaldehyde
dimethyl dithioacetal,
12120 | 4108 68398-185 (+/-)-2,8-Dmtno- | (+/-)-2,8-Epithio-cis-p- 6-_ Thlablcyclo[.3.2.1] o_ctane, 47,7-
IIUC-P-MEHTaH menthane trimethyl-, (Z) -; Zestoril
Orun 2- Ethyl 2-
12.121 | 3834 | 11471 | 23747-435 |(metunautuo)nponu |(methyldithio)propiona |Ethyl alpha-(methyldithio)propionate;
oHatr te
1a_4 |OTHI 2- Ethyl 2- Ethyl (methylthio)acetate; Ethyl 2-
12122 | 3835 4455-13-4 (metuntno)arerar | (methylthio)acetate methylthioacetate;
Otun nponun A o i
12.126 | 4041 | 11478 |30453-317 S Ethyl propyl disulfide [Ethyl dithiopropane;
OTHII IponuI .
12.127 11479 | 4110-50-3 cymbdia Ethyl propyl sulfide
12.128 | 3833 7341-17-5 f:zimre‘“’a“'l' 2-Ethylhexane-1-thiol
12.130 11485 | 1639-09-4 I'enrran-1-THoMN Heptane-1-thiol Heptyl mercaptan;
12,132 | 3842 | 11487 | 111-31-9 |I'excan-1-tuon Hexane-1-thiol Hexyl mercaptan;
i o i o 1-Butanol, 3-mercapto-3-methyl-; 3-Methyl-
12.137 | 3854 34300-942 3-Mepranro-3 3-Mercapto-3 3-mercaptobutyl alcohol; 3-Mercapto-3-
MeTHIOyTaH-1-011 methylbutan-1-ol )
methylbutyl alcohol;
3-Methyl-3-thiobutyl formate; 1-Butanol, 3-
12.138 | 3855 50746-106 | > Mepranto-3- |3-Mercapto-3- mercapto-3-methyl, formate ester; 3-Methyl-
metmioyTui popmar | methylbutyl formate )
3-mercaptobutyl formate;
Thioguaiacol; 2-Methoxythiophenol; 2-
12.139 | 4159 | 11880 | 7217-59-6 |2-MepkanTtoanuson |2-Mercaptoanisole Methoxybenzenethiol; 2-Methoxybenzene-1-
thiol
i i i . pinane-2-thiol; 2,6,6 Trimethyl-
12.141 | 3503 | 2332 |23832-180|2-Mepkanronunan |2-Mercaptopinane bicyclo[3.1.1]heptane-2-thiol
12.142 | 3503 | 2332 |72361-412 |3-MepkantonuHan |3-Mercaptopinane 2,6,6 Trimethyl-bicyclo[3.1.1]heptane-3-thiol
12.143 | 3856 24653-756 | L Meprantonponan- | 1-Mercaptopropan- |y 4 ot6acetone;

2-0H

20ne




4-Metokcu-2-

4-Methoxy-2-

12145 3785 94087-839 Mmetiibytan-2-tron | methylbutane-2-thiol
12146 | 2003 | 11525 | 16630-663 Metun(merraruo) | Methyl(methylthio)ace
amerar tate
12.148 | 3867 61122-712 | > Memn 4 S-Methyl 4-
Mmetuinnenrantaoar | methylpentanethioate
12.149 | 3876 1534-08-3 | S-Mertunanerotunoar | S-Methylacetothioate
S-Metun . Methane thiobenzoate; S-Methyl
12150 3857 | 11505 | 5925-68-8 | 5 srwoar S-Methy! benzothioate thiobenzoate; Methanethiol, benzoate;
12.153 | 4040 | 11470 |20333-395 | MCTH o1t Methyl ethyl disulfide
Iucynbhu
Y DS (Methylthio)ethane; Sulfide, ethyl methyl; 1-
12.154 | 3860 | 11474 | 624-89-5 Methyl ethyl sulfide (Methylthio)ethane; 2-Thiobutane; Ethyl
cynbhun . i
methyl thioether;
12.155 | 3861 31499715 |Mern ot Methy! ethyl trisulfide |2,3,4-Trithiohexane; Ethyl methyl trisulfide;
TpUcynbhun
12.156 | 3862 | 11515 |20756-869 S S-Methylhexanethioate
MeTunrekcantuoar
12157 | 3864 | 11506 |23747-457 S-Merun _S-Methyl . Methaneth|0|so_pentanoate; S-methyl 3-
H30TICHTAaHTHOAT isopentanethioate methylbutanethioate
12.159 11520 | 2949-92-0 | MeT™7 Methyl
MertanTHOCY TG OHAT | Methanethiosulfonate
12.161 | 3872 | 11532 | 14173-252 |Memr demmn Methyl phenyl Phenyl methyl disulfide;
qucynbhua disulfide
Memust denmn Thioanisole; Benzene, (methylthio)-; Sulfide,
12.162 | 3873 | 11533 | 100-68-5 ey Methyl phenyl sulfide |methyl phenyl-; 1-Phenyl-1-thioethane;
Y A Methyl phenyl thioether;
12,163 11538 | 10152-779 Merun npon-1-eHnn Met_hyl prop-1-enyl
cynbhu sulfide
12.164 11539 | 33368-808 Mertun nipor 1 -eHu I\/!ethy_l prop-1-enyl
Tpucynbhun trisulfide
12.165 | 4172 5925-75-7 S-Merun S—Methyl_ Propaneth_lmcac_ld, S- methyl ester; S-
MPOMAHTHOAT propanethioate Methyl thiopropionate
12.166 11541 | 3877-15-4 | MeT1 npomin Methy! propyl sulfide
Cyab(uI
2-Metuz-2- 2-Methyl-2- 2-Methyl-2-(methyldithio)propionaldehyde:
12.168 | 3866 67952-607 f{“;i““z‘“m")“pona (methyldithio)propanal |2-(Methyldithio)isobutyraldehyde:
12169 | 3997 | 11500 | 19872-527 |2-Memwr-4- 2-Methyl-4- = 4-Mercapto-4-methylpentan-2-one;
OKCOMEHTaH-2-THON | 0Xopentane-2-thiol
12170 | 3896 | 11511 | 5287-45-6 3-Mertunbyr-2-en-1- 3-_I\/Iethy|but—2—ene—1—
THOIT thiol
3-Mertunbyran-1- . )
12.171 | 3858 541-31-1 . 3-Methylbutane-1-thiol | Isoamyl mercaptan;
12173 | 3874 | 11536 | 513-44-0 |>-Merwmponan-1-|2-Methylpropane-1- | ) o1 mercaptan:

THOJI

thiol




2-Merunnponan-2-

2-Methylpropane-2-

12.174 11537 | 75-66-1 . tert-Butylmercaptan;
THOI thiol
rac  |Memuncynbduamimve . Dimethyl-sulfoxide-(INN); Methyl sulfoxide;
12.175 | 3875 67-68-5 Tamn Methylsulfinylmethane Dimethyl sulfoxide: DMSO:
4-(MeTtunrtuno)-2- .
12.176 | 3881 583-92-6 |oxcomacsras 4-(Methylthio)-2-
oxobutyric acid
KHCJI0Ta
12179 | 4004 | 11545 | 5271-38-5 2-(Metuntuo)ata - |2-(Methylthio)ethan-1- 2-(methylth_io).ethanol;2-hydroxyethy|
1l-on ol methyl sulfide;
12187 | 3879 74758-933 MeTHITHOMETHIT Methylthiomethyl
Oytupar butyrate
12188 | 3880 74758-911 MeTHITHOMETHIT Methylthiomethyl
reKcaHoar hexanoate
12.191 | 4333 110-66-7 |Tenran-1-tnon  |Pentane-1-thiol Amy! hydrosulfide, Amyl mercaptan, Amyl
sulfhydrate, Pentyl mercaptan
. sec-Amylmercaptan; 1-Methylbutanethiol; 2-
12.192 | 3792 2084-19-7 |[lenran-2-Troa Pentane-2-thiol Mercaptopentane;
12.193 | 4014 | 11495 | 2257-09-2 | PeHeTH Phenethyl
HU30THOLIMAHAT isothiocyanate
12.194 | 3894 | 11561 | 4410-99-5 i‘d‘fﬁﬂmmﬂ'l' 2-Phenylethane-1-thiol
S-Tperun Ethanethioic acid, S-(3-methyl-2-buten-1-yl)
12.195 | 3895 33049-933 mof erar S-Prenyl thioacetate ester; Thioacetic acid, S-(3-methyl-but-2-en-
H 1-yl) ester; 3-Methylbut-2-enyl acetothioate
12.197 | 3897 | 11565 | 75-33-2 |IIponan-2-tuomn Propane-2-thiol Isopropyl mercaptan;
42347444- Trithiahexane; 2,3,5-Methyl (methylthio)
12.198 | 4021 2 2,3,5-Tpurnarekcan |2,3,5-Trithiahexane methyl disulfide; (Methyldithio) (methylthio)
methane; 2,4,5-Trithiahexane;
12199 | 4210 507-09-5 TuoykcycHas Thioacetic acid Ethanetr_uc_nc at_:ld; Thiolacetic acid;
KHCIIOTa Acetothioic acid
12201 | 3809 94293-57- |8-Anerumirno-m- 8-Acetylthio-p-
9 MEHTaHOH-3 menthanone-3
Merunrtuo 2- .
12.203 | 3788 745876 -09- (aueToKcH)pONHoH Methylthio 2- .
ar (acetyloxy)propionate
12211 | 3820 32951-19- | byr-1-eHun MeTHI But-l_—enyl methyl
2 cynbdua sulphide
bis(Methylthio)methane, 2,4-
Dithiapentane,Formaldehyde dimethyl
. dithioacetal, Formaldehyde dimethyl
12.212 | 3978 1618-26-4 ?hfli:pxsnm Jsanepar (it]z%;: E;';hio)valerate mercaptal, Bis(methyl mercapto) methane,
oJBajiep y Methylene bis(methyl sulfide)
Thioformaldehyde dimethyl acetal, Pentanoic
acid, 5-(methylthio)-, ethyl ester
2- Methylpropyl 3-( methylthio) butyrate; 2-
127931- |(+/-)-Uz06yTun 3-  [(+/-)-Isobutyl 3- X . )
12.214 | 4150 219 verunTHoGyTHpar | methylthiobutyrate Methylpropyl 3-( methylthio) butanoate;

Isobutyl 3-( methylthio) butyrate, 2-




Methylpropyl 3-(methylthio) butyrate

12.217 | 3850 517505'83' i:ﬁepmmoremaﬂ' 3-Mercaptohexan-1-ol |3-Thiohexanol; 3-Thiohexan-1-ol;
Metun-3-metun-1- [ Methyl-3-methyl-1-
12218 | 3865 oyrennn mucyabdun |butenyl disulphide
Meruntno-2- Methylthio-2-
12.227 | 3790 (nponmonunokcu)mp |(propionyloxy)propi
OIMOHAT onate
136954- |3-Mepkanrtorekcui |3-Mercaptohexyl
122341 3851 206 arerar acetate
12235 | 3852 136954- |3-Mepkanrorekcui |3-Mercaptohexyl
217 Oytupar butyrate
3- .
12.236 | 3789 51755-85- (MeTunrtuo)rexcui 8-(Methylthio)hexyl
2 acetate
alerar
12237 | 3883 16630-55- |3-(Metmrruo)npon | 3-(Methylthio)propyl |3-Acetoxypropyl methyl sulfide; 1-Propanol,
' 0 WII alleTaT acetate 3-(methylthio)-, acetate; Methionyl acetate;
227456- |3-Mepxkanro-2- 3-Mercapto-2-
12238 | 3996 271 MeTwianenrad-1-omn | methylpentan-1-ol
12239 | 3994 227456- |3-Mepkanro-2- 3-Mercapto-2-
282 METHIIIIEHTaHATb methylpentanal
12.240 | 4214 6540-86-9 |2,4,6-Tpurnarentan |2,4,6-Trithiaheptane  [bis-( Methylthiomethyl) sulfide
258823- |2-Mepxkanro-2- 2-Mercapto-2-
12241 | 3995 391 MeTwianentad-1-on | methylpentan-1-ol
29414-47- | MeTUITHOMETHII Methylthiomethylm Methanethiol, 1- methylthio-; (Methylthio)
12.242 | 4185 .
9 MepKarTaH ercaptan methanethiol
12244 | 3882 14109-729 1-Metunruo-2- 1-Methylthio-2-
IpONaHoOH propanone
3-MepkarnTo-2- 3-Mercapto-2-
12249 | 3996 22745627~ | METHIIIIEHTAHOIT me_thylpentanol
1 (cMech cTepeo (mixture of stereo
HU30MEPOB) isomers)
12951 | 3853 13695422- | 3-Mepkanrorekcu 1 |3-Mercaptohexyl
8 reKCaHoat hexanoate
12.252 | 4158 31539-841 | (+/-)-4-Mepranro-4- | (+/-)-4-Mercapto-4- , ponono1 4-mercapto-d-methyl
metmn-2nientanon | methyl-2-pentanol
12.253 | 4025 72437-684 | XML MeTII Amyl methy! disulfide |2,3-Dithiaoctane, 1-Methyldisulfanyl-pentane
TUCynbhu
12.254 | 4027 63986-038 byrun srun Butyl ethyl disulfide  |3,4-Dithiaoctane, 1-Ethyldisulfanyl-butane
JUCybhu
12 955 | 3977 15647294- | Otun 3- Ethyl 3- Disulfide, butyl ethyl; 1-
' 5 MepkanToOyTupar  |mercaptobutyrate Ethyldisulfanylbutane; 3,4-Dithiaoctane
12.256 | 4042 31499-704 i oML Ethyl propyl trisulfide |3,4,5-Trithianonane
TpUCYIBOU
10422851- | 3tun 4- Ethyl 4-
12257 3974 5 (aueruntno)oytupart |(acetylthio)butyrate




12.261 | 4097 6725-64-0 | {umepkantomeran | Dimercaptomethane
12.264 | 4157 92585-085 | +-Mepranto-2- - |4-Mercapto-2- 4-Mercaptopentan-2-one
MIEHTaHOH pentanone
I’ i i 5-Methyl-2-furaldehyde; 5 Methyl-2-
13.001 | 2702 | 119 | 620-02-0 [5-Metundypodypon |5-Methylfurfural furaldehyde
13.002 | 2703 | 358 | 611-13-2 |Merun 2-gypoar | Methyl 2-furoate Methyl furoate; Methyl pyromucate; Furan-
alpha-carboxylic acid, methyl ester;
13.003 | 2046 | 359 | 615-10-1 |Tipormn 2-ypoar | Propyl 2-furoate Propyl furan-2-carboxylate; n-Propyl
pyromucate;
Allyl furan-2-carboxylate; Allyl pyromucate;
13.004 | 2030 | 360 |4208-49-5 | Ammum2-dypoar Allyl 2-furoate 2-Propenyl furan-2-carboxylate; 2-Propenyl
2-furoate;
13.005| 2571 | 361 [39251-860 |['excun 2-hypoar Hexyl 2-furoate
13.006 | 2865 | 362 |7149-32-8 |®enerun 2-¢pypoar |Phenethyl 2-furoate 2-Phenylethyl 2-furoate;
2-(3- 2-(3- 2-Hydrocinnamyl tetrahydrofuran; alpha-(3-
13.007 | 2898 | 489 |3208-40-0 |®enunnponun)rerpa |Phenylpropyl)tetrahydr ]
phenylpropyl)-tetrahydrofuran;
ruapodypan ofuran
Dihydrocoumarin; 1,2-Benzodihydropyrone;
13.009 | 2381 | 535 | 119-84-6 [>F 3,4-Dihydrocoumarin | Hydrocoumarin; 2-Chromanone; 2-
Jluruapoxkymapus Oxochroman; o-Hydroxydihydrocinnamic
acid lactone;
4-I'napokcu-2,5- 4-Hydroxy-2,5- 5B " P
13.010 | 3174 | 536 |3658-77-3 |mumernndpypar-  |dimethylfuran-3(2H)- |- uraneol; 2,5-Dimethyl-4-hydroxy-2,3
dihydrofuran-3-one;
3(2H)-on one
Chy70)i
13.011 545 | 623-20-1 bypdypaxprar Ethyl furfuracrylate Ethyl 3-(2-furyl)prop-2-enoate
5-Methyl-2-hydroxyphenylpropenoic acid
e i i . lactone; 6-Methyl-2H-1-benzopyran-2-one;
13.012 | 2699 | 579 92-48-8 |6-Merunkymapun  |6-Methylcoumarin 6-Methylbenzopyrone; 6-Methyl-1,2-
benzopyrone
ouc-(2,5-umetmn- |, . oo . 2
13.015 | 3476 | 722 |28588-730|3-dyprn) bis-(2,5-Dimethyl-3- 4 5 1y Kithiohis(2,5-dimethylfuran):
furyl) disulfide
Tucynbhu
13.016 | 3259 | 723 |28588-752 ouc-(2-Merui-3- b!s-(2_—MethyI—3-furyI) 2?Methyl—3—fury.l disulphide; 3,3'-Dithio-2,2'-
bypun)aucynsdun  |disulfide dimethyldifuran;
6uc-(2-Metun-3- . .
) bis-(2-Methyl-3-furyl) |2-Methyl-3-furyl tetrasulphide; 3,3'-
130171 3260 | 724 | 28588-763 g’ypHH)TeTpacyanm tetrasulfide Tetrathiobis(2-methylfuran);
Furfuraldehyde; 2-Furancarboxaldehyde;
13.018 | 2489 | 2014 | 98-01-1 |Dypdypon Furfural Fural; 2-Formylfuran; 2-Furaldehyde;
Pyromucic aldehyde; 2-Furylcarboxaldehyde;
Dypdypurossiii 2-Furancarbinol; Furfuralcohol; alpha-
13.019 | 2491 | 2023 | 98-00-0 yPOYP Furfuryl alcohol Furylcarbinol; 2-Furylcarbinol; 2-
crpT .
Hydroxymethylfuran;
13.020 | 3056 | 2029 | 97-99-4 TeTpaFHLIp9(1)yp Tetrahydrofurfuryl Tetrahydro-z-furancarblnoI;Tetrahydro-2-.
¢dypumossiit crimpt  |alcohol furanmethanol; Tetrahydro-2-furylmethanol;




13.021

2070

2080

7779-66-0

Wzonentun 4-(2-

Isopentyl 4-(2-

Isopentyl furyl-2-butyrate; Isoamyl
furfurylpropionate; 3-Methylbutyl 2-
furanbutyrate; alpha-lsoamyl

bypa)Gyrupar furan)butyrate furfurylpropionate; 3-Methylbutyl 4-(2-
furan)butanoate
13.022 | 2435 | 2091 |10031-900 Orun 3(2- Ethyl 3(2-_ Ethyl 2—furanproplonate; Ethyl_ .
¢ypum)mnpormonatr  |furyl)propionate furfurylacetate; Ethyl furylpropionate;
Isoamyl furylpropionate; 1soamyl
a4 |A30omenTun 3-(2- Isopentyl 3-(2- furfurylacetate; Isoamyl furfurhydracrylate;
130231 2071 | 2092 | 7779-67-1 ¢bypan)npornmonar  |furan)propionate alpha-lsoamyl furfurylacetate; 3-Methylbutyl
3-(2-furan)propanoate
(o o Isobutyl 2-furanpropionate; Isobutyl
13.024 | 2198 | 2093 | 105-01-1 If"ggg”jmﬁ}m }Z?bll;tyrlosigiate furfurylacetate; Isobutyl-2-furanpropionate;
yp p ybprop 2-Methylpropyl 3-(2-furyl)propanoate
13.025 | 2072 | 2109 |1334-82-3 |[ewrin 2-pypoar  |Pentyl 2-furoate Amyl 2-furoate; Amyl furan-2-carboxylate;
Pentyl furan-2-carboxylate;
13.026 | 2493 | 2202 | 98-02-2 |2-dypanmeranmon |2-Furanmethanethiol |- urfuryl mercaptan; 2-Furylmethane thiol;
alpha-Furfuryl mercaptan;
13.027 | 2076 | 2205 |65504-963 |2 1IeHTHI-S win 6- | 2-Pentyl-5 or 6-keto- 15 5o 1 4_dioxan-2-one;
keTo-1,4-nmuokcan 1,4-dioxane
13.028 | 2204 | 2206 |65504-452 |2 ByrHn-5 um 6= 2-Butyl-5 or6-keto- 15 b 1) 9 4_dioxan-2-one:
keTo-1,4-n1uokcan 1,4-dioxane
13.029 | 4106 | 2208 | 625-86-5 |2,5-Tumerwndypan |2,5-Dimethylfuran
13.030 | 4179 | 2209 | 534-22-5 |2-Metundypan 2-Methylfuran
13.031 | 3128 | 2247 |4265-16-1 |2 Bensobypanxap | 2-Benzofurancarboxal 1, o 1henzofuran;
OOKCAIBIET U] dehyde
13.032 | 3161 | 2248 | 1883-78-9 Pyphypur Furfuryl isopropyl Isopropy! furfuryl sulphide;
usonpormn cynsdun sulfide
13.033 | 3162 | 2250 |13678-687 S-Pyphypun S-Furfuryl acetothioate |Furfuryl thioacetate;
aleToTuoaT
13.034 | 2494 | 2252 | 623-30-3 g(z-ym)alc namszer |5 Furyl acrolein; 2-Furanacrolein;
’ myp P A Furylacrylaldehyde Furylacrolein; 3-(2-Furyl)prop-2-enal
an. 3,9-Epoxy-p-mentha-3,8-diene; 4,5,6,7-
13.035| 3235 | 2265 | 494-90-6 |Menrtodypan Menthofuran Tetrahydro-3,6-dimethylbenzofuran
13.036 2267 Merin Methyl furfuracrylate |Methyl 3-(2-furyl)prop-2-enoate
: bypbypaxpuiar y Yy Yy yl)prop
2-(2-Metnwmpon-1- |, e
13.037 | 3236 | 2269 |16409-431 eHnin)-4- gnEIZI)I_\ﬂ(::‘thylpropl Rose oxide; Tetrahydro-4-methy|-2_-(2-
;Aj;HHTeTpaFI/LHpOHI/I methyltetrahydropy ran methylpropen-1-yl)pyran; Rose oxide levo;
) 2-Oennn-3- 2-Phenyl-3- Phenyl oxaromate; Ethyl 2-Phenyl-3-furoate;
13038 | 3468 | 2309 |50626-023 kapbatoxcudypan  |carbethoxyfuran Ethyl 2-phenyl-3-furoate
2,4,5- . - : . a.
13.039 | 3525 | 2319 |22694-968 | Tpmverunaensra- 2,4,5-Trimethyldelta-3- | 2,4,5-Trimethyl-2,5-dihydrooxazole; 3

30KCca30aMH

oxazoline

Oxazoline, 2,4,5-trimethyl;




13.040

3481

2323

65505-160

2,5-Iumerun-3-

2,5-Dimethyl-3-

S-(2,5-Dimethyl-3-furyl) thio-2-furoate;

tnodypoundypan  |thiofuroylfuran
2,5-JTnmetni-3- . . - ok
13.041 | 3482 | 2324 |55764-288 |(usonentmimio) 2_,5-D|meth)_/l—3— S—_(2,5—D|methyl—3-furyl) thlo_lsovalerate, 2,5
(bypan (isopentylthio)furan Dimethyl-3-(3-methylbutylthio)furan
4,5-Jlaruapo-2- Tetrahydro-2-methyl-3-oxofuran; 2-
0029 | . _ |4,5-Dihydro-2- Methyltetrahydrofuran-3-one; Dihydro-2-
13.042 | 3373 | 2338 | 3188-00-9 |mernndpypan-3(2H) methylfuran-3(2H)-one [ methyl-3-furanone; Dihydrofuranone-3(2H)-,
ot 2-methyl;
o . o Furfurylidene-2-butyraldehyde; 3-Ethyl-3(2-
13.043 | 2492 | 11885 | 770-27-4 |PYPOYPumAnCH-2- | Furfurylidene-2 furyl)-2-propenal; 2-Ethyl-3(2-furyl)acrolein;
OyraHais butanal o
3(2-furyl)-2-ethylacrolein;
13.044 | 2495 | 11838 | 623-15-4 |+ (2 Pypumbyr-3- |4-(2-Fury)but-3-en-2- |\ ¢\ lidine acetone: Furfuralacetone:
eH-2-0H one
13.045 | 2496 | 11837 | 6975-60-6 1-(2-®ypun)npomnan- | 1-(2-Furyl)-propan-2-  |Furfuryl methyl ketone; 2-Acetonylfu'ran;
2-oH one Furyl acetone; Methyl furfuryl ketone;
(o o (o o 2-Furfurylidenepropionaldehyde; 2-Methyl-
13.046 | 2704 | 11878 | 874-66-8 8-(2-®ypu)-2 8-(2-Furyl)-2 3-furylacrolein; alpha-Methyl-beta-
metuimnporn-2-esans | methylprop-2-enal . . .
furylacrolein; Furfurylidene-2-propanal;
13.047 | 2945 | 11842 | 623-22-3 Ipormun 3-(2- Propyl 3-(2- Propyl furanacrylate; Propyl furylacrylate;
¢bypun)akpuiat furyl)acrylate Propyl 3(2-furyl)prop-2-enoate
13.048 | 3057 | 11841 | 2217-33-6 Terparuapodypdyp |Tetrahydrofurfuryl Tetrahydro-2-furylmethyl n-Bytanoate;
un OyTupar butyrate Tetrahydrofurfuryl n-Butyrate;
13.049 | 3058 | 11843 | 637-65-0 Terparunpodypdyp Tetra}hydrofurfuryl 2-Tetrahydrofurylmethyl propionate;
WJI IPOIKOHAT propionate
13.050 | 3146 | 11480 | 4437-20-1 |AHPyPOyPHA Difurfuryl disufide | B)S-(2-furfurylydisulfide; 2-Furfuryl
qucynbhua disulphide;
13.051 | 3158 | 11770 |59020-905 |2~ PyPdyPHn 2-Furfuryl thioformate |2 Jrylmethanethiol formate; Furfurylthio
THO(opMAaT formate;
13.052 | 3159 | 10944 |13679-a64 | PYPDYPWIMETI |06l methyl ether | Methyl furfuryl ether:
OBBIi 3up
13.053 | 3160 | 11482 | 1438-01-1 [ME™ DYPOYPHI |\ oot furfuryl sulfide
CyIb(HIT
13.054 | 3163 | 11653 | 1192-62-7 |2-Auerundypan | 2-Acetylfuran ie't:(;‘r:g" methyl ketone; Methyl 2-Furyl
13.055 | 3188 | 11678 |28588-741 fljz)?m“‘bypa‘*'& 2-Methylfuran-3-thiol | 2-Methyl-3-furylmercaptan:
13.056 | 3238 | 11438 | 13678-676 |AHPYPOYPHI Difurfuryl sulfide 2,2- (Thiodimethylene)-difuran; 2-Furfuryl
cynbhua monosulphide; Difurfuryl monosulphide;
13.057 | 3283 | 10642 | 13678-609 Dypdyput Furfuryl isovalerate Furfuryl 3-methylbutanoate
n3oBajicpar
) 3-(5-Mertun-2- 3-(5-Methyl-2-furyl) |2 Furanpropanal, beta,5-dimethyl-; 3-(5-
13.058 | 3307 | 10355 | 31704-800 Gbypuin)OoyTaHaib butanal Methyl-2-furyl)butyraldehyde;
13.059 | 3317 | 10966 | 3777-69-3 | 2-[lentundypan 2-Pentylfuran 2-Amylfuran;
13.060 | 3320 | 11821 | 65505-251 Terparuapodypdyp T_etrahydrofurfuryl Cinnamic acid, tetrahydrofurfuryl ester;
WIT [IMHHAMAT cinnamate Tetrahydro-2-furylmethyl 3-




phenylpropenoate; Tetrahydro-2-furylmethyl
cinnamate; Tetrahydrofurfuryl 3-phenylprop-

2-enoate
13.061 | 3337 | 10930 | 4437-22-3 f[cglj)pyp(bypHHOBLm Difurfuryl ether Furfuryl ether:
13.062 | 3346 | 10646 | 623-19-8 iypq’yp“““p"““o“ Furfuryl propionate | Furfuryl propanoate:
13.063 | 3347 | 11484 |59020-858 |5 PYPEYPHI S-Furfuryl Furfuryl thiopropionate;
OpPOMAaHTHOAT propanethioate
13.064 | 3362 | 11513 |57500-002 Merun ypdypun Met_hyl furfuryl di- Furfuryl meth_yl dlsglphlde; Methyl 2-
JICYITB(UT sulfide furylmethyl disulphide;
) 2-Mertui-5- 2-Methyl-5- Methyl 5-methyl-2-furyl sulfide; (5-
13.065 | 3366 | 11550 | 13678-596 (metuntro)pypa H | (methylthio)furan Methylfuryl-2)-thiomethane;
13.066 | 3391 | 10921 |10599-70g |3-AueTH-2,5- 3-Acetyl-2,5- 2 5-Dimethyl-3-acetylfuran;
JuMeTHiIdypan dimethylfuran
13.067 | 3396 | 10645 | 39252-034 |®ypdypunokranoar |Furfuryl octanoate alpha-Furfuryl caprylate;
) Furfuryl pentanoate; alpha-Furfuryl
13.068 | 3397 | 10647 |36701-016 |®ypdypun Banepar |Furfuryl valerate pentanoate; alpha-Furfuryl valerate:
13.069 | 3401 | 10952 | 3777-71-7 |2-T'entundypan 2-Heptylfuran
13.070 | 3418 | 11180 | 14360-500 | 2-T'ekcanomndypan |2-Hexanoylfuran 2-Furyl pentyl ketone;
13.071 | 3451 | 11457 |55764-233 2,5-Tumerungypan- 2,§-D|methylfuran-3- 2,§-D|methyl—3—mercaptofu'ran; 2,5-
3-THon thiol Dimethyl-3-furylmercaptan;
1o > TSTPANCTIE |y 5 5 9 Tetramethyl-
13.072 | 3471 | 10514 | 3738-00-9 [8300(5 9‘;] Y | 13-0xatricyclo Tetramethyl-perhydronaphtofuran:
aH’ HEAEZ)TPHA [8.3.0.0.(4.9)]tridecane
13.073 | 3518 | 10864 |39251-882 |Okrma 2-pypoat Octyl 2-furoate Octyl 2-furancarboxylate;
13.074 | 3535 | 11913 | 3782-00-1 |23 meTnadenso 2,3-
tbypan Dimethylbenzofuran
f/{’gf;_g_emﬂ'?"((z' 2,6-Dimethyl-3-((2-  |1,3-Diisopropylacetonyl-2-methyl-3-furyl
13.075 | 3538 | 11915 |61295-510 FON— methyl-3- sulphide; 3((2-methyl-3-furyl)thio)-2,6-
4_3;1; furyl)thio)heptan-4-one |dimethyl-4-heptanone;
i i . 6-Hydroxy-2,6,10,10-tetramethyl-1-
13.076 | 3549 | 11917 |65620-500 6-Tunpoxcnmurun 6 H_ydroxydlhydrothe oxaspiro(4,5)decane; 2,6,10,10-Tetramethyl-
poTHACTIMpaH aspirane .
1-oxaspiro[4.5]decan-6-ol
3-((2-MeTmn-3- 3-((2-Methyl-3-
13.077 | 3570 | 11922 (61295-418 j)_}:)]:l){l/lﬂ)TI/IO)rerITaH- furyl)thio)heptan-d-one 1,3-Diethylacetonyl 2-methyl-3-furyl sulfide;
4-((2-Metun-3- .
) =_|4-((2-MethyI-3- 1,3-Dipropylacetonyl 2-methyl-3-furyl
13.078 | 3571 | 11923 |61295-509 g)]-}I/pI/IJ'I)TI/IO)HOHaHS furyl)thio)nonan-5-one |sulfide;
13.079 | 3573 | 11924 |65505-171 | Mo 2-vernr-3- | Methyl 2-methyl-3-
¢bypun mucynedun  |furyl disulfide
13.082 | 3607 61197-099 |L1ponn 2-metun-3- | Propyl 2-methyl-3- -y \ro) 3 guryl propyl disulphide:

byput qucynbhun

furyl disulfide




Methyl 5-methyl-2-furyl ketone; Ethanone, 1-

13.083 | 3609 | 11038 | 1193-79-9 ieﬁ%ﬂﬂ:ﬂ rzngﬁeﬁ’lzén (5-methyl-2-furanyl)-; 1-(5-methyl-2-
P y furyl)ethanone;
2-OTun-4-ruapoxcu- ) A =
13.084 | 3623 27538-096 | 5-mermn-3(2H)- fnfthhﬁ'izhlﬁfﬁzni _ o |5-Ethyl-4-hydroxy-2-methyl-3(2h)-furanone
(dhypaHoH y
4-T'unpokcu-5- . )
) ) _ |4-Hydroxy-5- 2,3-Dihydro-4-hydroxy-5-methylfuran-3-one;
13085 3635 | 11785 | 19322-271 Z/I;Tnﬂ(l)ypaﬂ 3(2H) methylfuran-3(2H)-one [5-Methyl-4-hydroxy-3(2H)-furanone;
4,5-Jlurunpo-2- . . . )
) o 4,5-Dihydro-2-methyl- |2-Methyl-4,5-dihydro-3-furanthiol acetate;
13.086 | 3636 26486-146 | meti-3 3-thioacetoxyfuran 4,5-Dihydro-2-methyl-3-furanthiol acetate;
THOANETOKCU(YPaH
6- i . 2,6,10,10-Tetramethyl-1-oxaspiro(4.5)dec-6-
13.087 | 3651 57893-273 | AnetoxkcHanrmpoT 25Ai$§;‘(’axyd'hydr°the yl acetate; 2,6,10,10-Tetramethyl-1-
uacmupan P oxaspiro[4.5]decan-6-yl acetate
3,6-Turunpo-4- .
3,6-Dihydro-4-methyl- .
13.088 | 3661 1786-08-9 metmi-2-(2- 2" (2-methylprop-1-en- 3,6-D|hydro-4-meth.yl-2-(2-methyl-1-
Mmetuinpon-1-en-1- 1-yl)-2H-pyran propenyl)-2H-pyran;
win)-2H-niupan y Py
2,5-JTumernin-4- 2,5-Dimethyl-4- . 4 5 B di 2
13.089 | 3664 4077-47-8 |metoxcndypan- | methoxyfuran-3(2H)- ?Sf:r']?r:sf‘e"‘ Methoxy-2,5-dimethyl-3
3(2H)-on one '
2,2-Tumernn-5-(1- .
' 2,2-Dimethyl-5-(1- .
13.090 | 3665 | 10937 | 7416-35-5 Z;:H;IT?;OE;i_ o0 methylprop-1- I_et;(a;h)égr?;‘ﬂran, 2,2-dimethyl-5-(1-methyl-
paHﬂ parunpowy enyl)tetrahydrofuran propenyl)-
13.091 | 3672 53833-300 4,5-Tumernin-2- 4,5-Dimethyl-2-
STHIIOKCA30J1 ethyloxazole
13.092 | 3673 | 11706 | 3208-16-0 |2-Dtundypan 2-Ethylfuran 2-Ethyloxole;
Orun 3-(2- . .
) Ethyl 3-(2- Ethyl beta-furfuryl alpha-thiopropionate;
13.093 | 3674 94278-270 S(})I}}:;I)TypHHTHO)HpOH furfurylthio)propionate |Ethyl beta-furfuryl-alpha-thiopropionate;
2,6,6-Tpumetmi-2- .
13.004 | 3735 | 10976 | 7392-19-0 |BusmaTerparumpons \anﬁt;rrﬂem'zran Bois de rose oxide;
pa Yy ydaropy
) 2,5-Tustunrerparuy |2,5- Tetrahydrofuran, 2,5-diethyl-; Furan, 2,5-
13095 3743 | 11882 | 41239-489 podypan Diethyltetrahydrofuran |diethyltetrahydro-;
5(2-
13.096 | 3746 | 2214 |5989-33-3 |Jumanooxn okcun B r';]'é’fr:;g'_mpmpy')z" Linalool oxide B (cis, 5-ring);
vinyltetrahydrofuran
. . Anhydro linalool oxide; Dehydroxy linalool
13.097 | 3759 | 11944 |13679-862 OA;TH?S";”HMOOH gr)‘hydm"”a'oo' OX19€ | oxide; 2-(1-Methylene-ethy)-5-methyl-5-
A vinyltetrahydrofuran
1-Oxaspiro-2,6,10,10-tetra-methyl[4.5]dec-6-
13.098 | 3774 | 10515 | 36431-728 | Tuacnupan Theaspirane ene-; 2,6,10,10-Tetramethyl-1-
oxaspiro[4.5]dec-6-ene
13.099 | 3797 4166-20-5 |4-Anerokcu-2,5- 4-Acetoxy-2,5-




JuMeTnidypan- dimethylfuran-3(2H)-
3(2H)-ou one
13.100 11941 |13678-734 |2 Auetna-1- 2-Acetyl-1-
bypdypumuppo 1 |furfurylpyrrole
i AL i AL Ethanone, 1-( 3,5- dimethyl- 2- furanyl) -;
13.101 | 4071 22940-869 ZATT“J:I)&i EQACEETTJ\'(‘L%SRAN Ketone, 3,5- dimethyl- 2- furyl methyl; 3,5-
JHMETIIQYPaK Dimethyl- 2- furyl methyl ketone
13.103 | 4081 | 10927 | 4466-24-4 |2-byruidypan 2-Butylfuran
13.105 | 4083 | 11045 10013353' 2-byrupundypan 2-Butyrylfuran 2-Furyl propyl ketone;
13.106 | 4090 834669'85' 2-Jleuun dypan 2-Decylfuran
13.107 | 4095 64280-326 |2+ 2 4-Difurfurylfuran
' Hudypdypundypan |
13.109 10931 |17092-921 J];'[I/I:;HﬂpoalcTnHmﬂno Dihydroactinidiolide 5}]263,6-Tr|methyl-7-oxa-b|cyclo[4.3.0]non-9-
13.112 11379 | 53833-322 4,5-JTumernin-2- 4,5-Dimethyl-2-
MPOTUIIOKCA301T propyloxazole
i 2 ni . S-(2,5-Dimethyl-3-furyl) ethanethioate,
13.116 | 4034 55764-202 | 20 Humernn-3- - |2,5-Dimethyl-3 Thioacetic acid S-(2,5-dimethyl-furan-3-yl)
¢dypantnomanera T |furanthiol acetate ester
3( 2H)- Furanone, 4- ethoxy- 2,5- dimethyl-;
2,5-JTumerun-4- . 2,3- Dihydro- 2,5- dimethyl- 4- ethoxy- 3-
13.117 | 4104 65330-496 | srokcu-3(2H)- g'(52'3;[']15§2%’(')'§:th°xy' furanone; 2,5- Dimethyl- 2,3- dihydro- 4-
¢dbypanoH ethoxyfuran- 3- one; 2,5- Dimethyl- 4-
ethoxy- 2H- furan- 3- one
) 2,5-lumerundypan- |2,5-Dimethylfuran-
13.119 11066 |14400-670 3(2H)-on 3(2H)-one
13.121 11870 7-OT0oKCH-4- 7-Ethoxy-4- .
METHIKYMapHH methylcoumarin
13.122 10588 | 614-99-3 [Dtmn 2-dpypoat Ethyl 2-furoate
T
13.123 | 4114 | 10940 | 6270-56-0 | hypdypunosrit Ethyl furfuryl ether 2-(Ethoxymethyl)furan;
aup
2-Dtun-5-
13.125 10942 | 1703-52-2 2-Ethyl-5-methylfuran
meTuidypan
13.127 10643 | 13678-610 | DYPPyPHA 2- Furfuryl 2-
METHIOYTHpAT methylbutyrate
13.128 | 2490 | 2065 | 623-17-6 [Dypdypun aunerar |Furfuryl acetate
13.130 638 | 623-21-2 |Oypdypun 6ytupar |Furfuryl butyrate
13.133 10641 | 6270-55-9 Pyphypun Furfuryl isobutyrate Furfuryl 2-methylpropanoate
n300yTupar
13.134 | 3284 | 2317 |1438-94-4 [1-dypdypunmuppon |1-Furfurylpyrrole 1-furfuryl-1H-pyrrole;
13.136 10098 | 88-14-2 2-®ypankapoonosas 2-Furoic acid 2-Furancarboxylic acid

KHCJI0Ta




3-(2-®ypun)-2-

3-(2-Furyl)-2-

13.137 | 3586 | 11928 |65545-815
¢benunnpon-2-eHans |phenylprop-2-enal
13.138 | 4120 | 11084 | 699-17-2 é:fi’q’ypmmym' 1-(2-Furyl)butan-3-one |4-(2-Furyl) butan-2-one;
5-TunpoxcumeTw >
13.139 11112 | 67-47-0 7P Hydroxymethylfurfural |5-(Hydroxymethyl)-2-furaldehyde;
dypdypon
dehyde
13.140 | 3746 | 11876 | 1365-19-1 |/4H&1001 OKCUR (5~ || o161 oxide (5-ring) | > (L YArOXy-1-isopropyl)-2-methyl-2-viny|
KOJIeII) tetrahydrofuran
S-MeTwun 2- S-Methvl 2-
13.142 | 3311 | 11547 | 13679-613 | bypaHTHOKapGOKCHIT Y Furoylthiomethane; Methyl thio-2furoate;
ar furanthiocarboxylate
Mertun 5-
Methyl 5-
13.145 11522 | 13679-602 [metundypdypun methylfurfuryl sulfide
CyabduI
2-(3-Methyl-2-butenyl)-3-methylfuran, alpha-
3-Metmn-2(3- . . .
13.148 | 4174 15186-513 | Mermn6yT-2-cn-1- 3-Methyl-2-(3- Naglnaten(.e, gamma- Clausenane;
methylbut-2-enyl)furan | Rosefuran;Furan, 3- methyl- 2-( 3- methyl- 2-
un)pypan )
butenyl)
3-( 5- Methylfuryl) acrolein; 1-( 5- Methyl-
3-(5-Meruin-2- 3-(5-Methyl-2- 2- furanyl)- 1- propen- 3- al; 3-( 5- Methyl-
13.150 | 4175 5555-90-8 | pypmm)mnporn-2- furyl)pro Yz-enal 2- furanyl)- 2- propenal; 5- Methyl- 2-
eHaJb yhprop furanacrolein; 2- Propenal, 3-( 5- methyl- 2-
furanyl) -
2-Metun-3,5 u 6- . . .
13151 | 3189 | 2287 |65530-532 |(bypdypurio) 2-Methyl-3_’,5 and 6 Methyl(f.urfurylthlo)pyra2|ne (mixture of
(furfurylthio)pyrazi ne [isomers);
MMApa3suH
2-Mertmi-3- 2-Methyl-3- . . .
13.152 | 3949 63012-975 (vermrmio)bypar | (methyithio)furan Dimethylthiofurane;
i o i . Ethanethioic acid, S-(2-methyl-3-furanil)
13.153 | 3973 55764-255 é)M;i?roi erar tzhil\élafégigteg furyl ester, 3-(Acetylthio)-2-methylfuran; 3-
P H (Acetylthio)-2-methylfuran,
2-Mertun-5- 2-Methyl-5- )
13.155 11158 | 10599-696 npomonmigypan | propionylfuran 1-(5-methyl-2-furyl)propan-1-one;
13.157 | 4176 3511-32-g | > Memun-3(2H)- - |5-Methyl-3( 2H)- 3( 2H)-Furanone, 5-methyl
¢dhypanoH furanone
2- 5.
13.158 10964 ?/IPZE/IHTGTpal“I/IIlpO(b Methyltetrahydrofuran tetrahydro-2-methylfuran;
2- 2-
13.160 | 3787 57124-875 |Metunretparuapod |Methyltetrahydrofuran-
ypaH-3-THOJ 3-thiol
Bicyclononalactone; Cyclohexyl lactone;
13.161 | 3791 4430-31-3 [Oxkrarunpoxkymapun |Octahydrocoumarin Octahydro-2H-1-benzopyran-2-one;
Octahydro-1(2H)-benzopyran-2-one
13.162 10965 | 4179-38-8 [2-OxTrindypan 2-Octylfuran
13.163 | 4192 3194-17-0 | 2-Tlentanoundypan |2-Pentanoylfuran 1-(2- Furanyl)- 1- pentanone; Butyl 2- furyl

ketone; 1- Pentanone, 1-( 2- furanyl) -; 1-




Pentanone, 1-( 2- furyl) -

13.164 10971 2-TTponmngypan 2-Propylfuran
6,7,8,8a-
Terparuapo- 6,7,8,8a-Tetrahydro-
13.165 | 3822 5552-30-7 |2,5,5,8a- 2,5,5,8a-tetramethyl- | Cycloionone
terpametwi-5H-1-  [5H-1-benzopyran
OeHzonmpaH
13.166 | 3055 | 2069 | 637-64-9 Terparuapodypoyp |Tetrahydrofurfuryl
W1 alleTaT acetate
13.169 11424 | 20662-844 | Tpumetunokcason | Trimethyloxazole 2,4,5-trimethyloxazole;
4-Anerun-2,5- .
13.175 | 4070 22940-860 | mmerun-3(2H)- | FACCYI25-dimethyl- 15 o anone, 4- acetyl- 2,5- dimethyl-
3( 2H)-furan
¢$ypaHoH
13.187 10970 2-TpormoHun-3- 2-Propionyl-3-methyl-
MeTUI-QypaH furan
2-Metun-3-
2-Methyl-3-
13.188 | 3189 59303-070 Slifp(bypunmonnpas furfurylthiopyrazine
2-Butanone, 3-[(2-methyl-3-furanyl)thio]-; 3-
3-[(2-Metwu-3-
) Py 3-[(2-Methyl-3- [(2-Methyl-3-furyl)sulfanyl]-2-butanone; 3-
13.130 | 4056 61295-441 g)yp;?;m] 2 furyl)thio]-2-butanone |[[(2-Methyl-3-furanyl)sulfanyl]-2-butanone;
yr 3-(2-Methyl-3-furylthio)-2-butanone
i (o i s O-Ethyl S-(furan-2-yImethyl)thiocarbonate;
13.191 | 4043 37659542- gasli;esn(li)moxa %rE:mtﬁ E)Zthiocarbon O-Ethyl S-(2-furanylmethyl)thiocarbonate;
' 5 P pury y Carbonothioic acid, O-ethyl S-(2-
OoHatr ate )
furanylmethyl) ester;
2,5- 2,5 O-Ethyl S-(2-furanylmethyl)carbonothioate;
13.193 | 3971 26486-215 | lumerusrerparupo | Dimethyltetrahydro-3- Y yimetny! ’
: Ethoxy carbonyl furfurylthiol
-3-bypantron furanthiol
2,5- 5 5.
13.194 | 3972 25273639 | JInMeTHITETPATMAPO | i1 oty tetrahydro-3-
3 -3-pypuin Tro ;
furyl thio acetate
areTrar
4- .
13.196 | 3840 1800;3178- (@ypbyprTHO)eH ézl-(FurfuryIthlo)pentan-
-one
TaH-2-0H
25273636- | Oypun B
13.197 | 3979 0 npomuAHCy b Furyl propyldisulfide
14.001 | 2978 | 487 | 119-65-3 |Msoxunomum Isoquinoline 2-Azanaphthalene; 2-Benzazine; 3,4-
Benzopyrine; BenzoPyrine;
14.002 488 | 491-35-0 |4-Merwixunonua  |4-Methylquinoline Lepidine;
1-Piperoylpiperidine; Piperoylpiperidine; 1-
14.003 | 2909 | 492 94-62-2 |Ilunepun Piperine (5-(3,4-Methylenedioxyphenyl)-1-oxo0-2,4-
pentadienyl)piperidine
14.004 | 3019 | 493 | 83-34-1 |3-Merwmmmon  |3-Methylindole Skatole; 3-Methyl-4,5-benzopyrrole; Beta-
Methylindole;
14.005 | 3136 | 534 |15707-241|2,3-Austunnupasun |2,3-Diethylpyrazine




14.006 | 3155 | 548 [15707-230|22™13- 2-Ethyl-3-
METWIMHPa3HH methylpyrazine
14.007 | 2503 | 560 | 120-72-9 |Mrion Indole Benzopyrrole;.1—benzazo|e; 1-Bgnzazo|e; 1-
BenzoPyrrole; 2,3-Benzopyrrole;
14.008 | 2966 | 604 | 110-86-1 |[Tupumun Pyridine Azine; Azabenzene;
14.010 | 2908 | 675 | 110-89-4 |[Tunepumun Piperidine Hexahydropyridine; Hexazana;
Pentamethylenimine;
14011 | 2076 | 715 | 130-g9-2 |XHHuHa Quinine hydrochloride | Quinine chloride; Quinine
THAPOXJIOPH monohydrochloride;
5,7-Turuapo-2- 5,7-Dihydro-2-
14.014 | 3338 | 720 |36267-717 [mermarneno(3,4- methylthieno(3,4-
d)mpumunns d)pyrimidine
5,6,7,8- 56.78-
14.015 | 3321 | 721 |34413-359 J"f;;‘parldﬂpOXI/IHOKca Tetrahydroguinoxaline Cyclohexapyrazine; Tetrahydroquinoxaline;
2,5-Tumerun-3- 2,5-Dimethyl-3-
14.016 | 3149 | 727 |27043-056 SN —— ethylpyrazine
14017 | 3154 | 728 |13360-640 2-Dtnn-5- 2-Ethyl-5- _ 2—MethyI—E_>-et.hyI pyrazine; 2-Methyl-5-
METHIITUPA3HH methylpyrazine ethylpyrazine;
14,018 | 3237 | 734 |1124-11-4 236 2.3,56- .
Terpamerunmnupasus | Tetramethylpyrazine
14,019 | 3244 | 735 |14667-551 |23 2,3,5 .
Tpumerwinupazud | Trimethylpyrazine
5. 2,5-Dimethyl-1,4-diazine; Glycoline; Ketine;
14.020 | 3272 | 2210 | 123-32-0 I[’I/IMGTI/IJ'IHI/I - 2,5-Dimethylpyrazine |2,5-Dimethyl-1,4-diazine; 2,5-
p Dimethylparadiazine; 2,5-Dimethylpiazine;
2 6- 2,6-Dimethyl-1,4-diazine; 2,6-Dimethyl-1,4-
14.021 | 3273 | 2211 | 108-50-9 |/ 2,6-Dimethylpyrazine |diazine; 2,6-Dimethylparadiazine; 2,6-
Jumerninnupasus . s
Dimethylpiazine;
. 2-Ethyl pyrazine; 2-Ethyl-1,4-diazine; 2-
14.022 | 3281 | 2213 |13925-003 | Drwimnupa3ux Ethylpyrazine Ethyl-1,4-diazine;
14.023 2217 | 96-54-8 |1-Metunanuppon 1-Methylpyrrole N-Methylpyrrole;
14.024 | 3150 | 2245 |13925-070 |2 2™1-3,5 2-Ethyl-3,5- 2,6-Dimethyl-3-ethylpyrazine;
JUMETUIITAPA3HH dimethylpyrazine
14.025 | 3183 | 2266 |63450-306 |2 1w 6-Metoxen- 2,5 or 6-Methoxy-3- |y, 1 methoxypyrazine:
3-MeTWInHpa3uH methylpyrazine
14.026 | 3554 | 2268 |13925-058 2-U3onpomnuin-5- 2—Isopropyl-§- $—Isopropyl-2—r_net.hylpyrazme; 2-Methyl-5-
METHIITUPA3HH methylpyrazine isopropylpyrazine;
14.027 | 3309 | 2270 | 109-08-0 |2-Merunnupasux 2-Methylpyrazine 2-Methyl-1,4-diazine;
14.028 | 3203 | 2271 |13708-128 > 5-Methylquinoxaline
MeTunxuHoKcaaTuH
14.029 | 3727 | 2277 |65504-g30 |- Perm-(3 wm 5)- | 1-Phenyl-(3 or 5)- 1-Phenyl-3 or 5-propyl-1,2-diazole;
MPOMUIIITMPA30JT propylpyrazole
i Puridi 2-Mercaptomethylpyridine; 2-
14.030 | 3232 | 2279 | 2044-73-7 |2 Tupuan 2-Pyridine Pyridylmethanethiol: 2-Pyridylmethyl
METaHTHOJI methanethiol

mercaptan;




14.031 | 3230 | 2285 |35250-534 |[Tupasunstantion |Pyrazineethanethiol 2-Pyrazinylethanethiol; Pyrazinyl ethanethiol;
14.032 | 3126 | 2286 |22047-252 | AuerminupasiH Acetylpyrazine 2-Acetylpyrazine; Methyl pyrazinyl ketone;
) [Mupasuuun metrnn | Pyrazinyl methyl 2-Methylthiopyrazine; Pyrazinylmethyl
14.034 3231 | 2288 | 21948709 ' buin sulfide methyl sulphide; (Methylthio)pyrazine
14.035 | 3208 | 2290 |67952-652 2-Metuin-3,5umm 6- 2—Methy|_—3,5 or_6- Methyl(methylthlo)pyrazme (mixture of
metmwatHonupasun  |methylthiopyrazine isomers);
6,7-Turunpo-5- .
14,037 | 3306 | 2314 |23747-480 |serin-5H- 6,7-Dihydro-5-methyl-
5H-cyclopentapyrazine
HUKJIONCHTaINPpa3nH
14.038 | 3251 | 2315 |1122-62-9 [2-Anermmmupumun | 2-Acetylpyridine Methyl-2-pyridyl ketone; 2-Acetopyridine;
beta-Acetylpyridine; Methyl 3-pyridyl
14.039 | 3424 | 2316 | 350-03-8 [3-Anermmmupumun |3-Acetylpyridine ketone; Methyl Beta-Pyridyl ketone; Methyl
pyridyl ketone;
14.041 | 3386 | 2318 | 109-97-7 |Iluppon Pyrrole Azole; Divinyleneimine; Imidole;
14.042 | 2744 | 2339 | 91-62-3 [6-Merunxunonus |6-Methylquinoline p-Methylquinoline; p-Toluquinoline;
14.043 | 3132 | 11338 |24683-009 2-U300yTHi-3- 2—Isobuty|-3—_ _2—Buty|—3—met_ho>.<ypyrazme; 2-Methoxy-3-
METOKCUITHPa3HH methoxypyrazine isobutyl pyrazine;
i 2 i . 2-Butyl-3-methylpyrazine; 2-methyl-3-
14.044 | 3133 13925069 | > 1A300yTI1-3 2-Isobutyl-3- isobutylpyrazine; 2-(2-Methylpropyl)-3-
METHJITHPA3UH methylpyrazine .
methylpyrazine
14.045 | 3147 | 11371 |39741-418 | > Auemnr-1- 2-Acetyl-1- 1-Ethyl-2-acetylazole;
ATUITUPPOIT ethylpyrrole
i e i e 1-Methylpyrrol-2-yl methyl ketone; 2-Acetyl-
14.046 | 3184 | 11373 | 932-16-1 |2 Anemw-l 2-Acetyl-1 n-methyl pyrrol: Methyl 1-methylpyrrol-2-yl
METHIIITUPPOIT methylpyrrole k ;
etone;
220 |9, i Methyl-2-pyrrolyl ketone; 2-Acetopyrrole; 2-
14.047 | 3202 | 11721 | 1072-83-9 |2- Auerummuppoin 2-Acetylpyrrole Pyrrolyl methyl ketone:
14.049 | 3250 | 11293 |32974-928 2-Anerun-3- 2-Acety|-3.- 2-Ethy|-3-py(a2|_ny! methyl ketone; 2-Acetyl
ATUIITUPA3HH ethylpyrazine 3-ethyl-1,4-diazine;
14.050 | 3271 | 11323 [ 5910-89-4 2,3- 2,3-Dimethylpyrazine |2,3-Dimethyl-1,4-diazine;
I[I/IMGTI/IHHI/IpaSI/IH
i i i o |3-Ethyl-(5 or 6)-methoxypyrazine; 5 or 6-
14.051 | 3280 | 11329 | 68739-004 |2 W 6-Metoxen- 12,5 or 6-Methoxy-3- |\, o7 ety I_nvrazine: 2,5 or 6-methoxy-
3-3THIINHMpa3uH ethylpyrazine e
3-ethylpyraxine;
14.052 | 3206 | 11341 |38713-416 W3omnponeHunnupas Isopropenylpyrazine 2-Isoproper}yl-l,4-dla2|ne; (1-Methylene-
WH ethyl)pyrazine
14.053 | 3299 | 11502 |59021-022 |Meprantomermmip | Mercaptomethylpyr 1o o000 methanethiol:
a3HuH azine
14.054 | 3302 | 11347 | 3149-28-8 | Merokcunupasux Methoxypyrazine 2 Methoxy-1,4-diazine;
14.055 | 3327 | 11294 |54300-082 |2 ALCTH1-3.5- 2-Acetyl-3,5-
JUMETUIIITAPA3HH dimethylpyrazine
14.056 | 3336 | 11303 |18138-040 |3 AMHoTHI-S- 2,3-Diethyl-5-
METWITUPa3HH methylpyrazine
14.057 | 3358 | 11344 |25773-404 |2 M30IPOIMI-3- ) 2-Isopropyl-3-

MCTOKCUIIUPA3UH

methoxypyrazine




14.058

3370

11395

6304-24-1

2-

2-1sobutylpyridine

2-ButylPyridine; 2-(2-Methylpropyl)pyridine

N300yTHanupuInH
14.059 | 3371 | 11396 |14159-616 3 3-Isobutylpyridine 3-ButylPyridine; 3-(2-Methylpropyl)pyridine
' W3o6yTunmupunnx '
14.060 | 3383 | 11412 | 2294-76-0 |2-Ilentmmmmpunue | 2-Pentylpyridine 2-Amylpyridine;
14.061 | 3394 | 11386 | 536-78-7 |3-DrunnupuauH 3-Ethylpyridine Beta-Ethylpyridine; Beta-Lutidine;
i i o (o, . 2-But-2-yl-3-methoxypyrazine; 2-Methoxy-
14.062 | 3433 | 11300 |24168-705 | > (BTOP-Bymn)-3- |2-(sec-Butyl)-3 3-sec-Butylpyrazine; 2-(1-Methylpropyl)-3-
METOKCUITUPA3UH methoxypyrazine -
methoxypyrazine
1-Benzazine; 2,3-Benzopyrine; Benzopyrine;
14.063 | 3470 | 11364 | 91-22-5 |Xwunonun Quinoline Chinolein; Leucoline; 1-Azanephthaleng;
Leucol; 2,3-Benzopyridine
14.064 | 3523 | 10491 | 123-75-1 |[Iuppomunun Pyrrolidine Tetramethylenimine; Tetrahydropyrrole
14.065 | 3540 | 11381 | 108-48-5 |20 /WMCTIIII 5 6 Dimethyipyridine |2,6-Lutidine;
14.066 | 3546 | 11385 | 104-90-5 |> ™12 S-Ethyl-2- 5-Ethyl-2-picoline; 2-Methyl-5-ethylpyridine:
METHIITUPUIUH methylpyridine
14.067 | 3569 | 11921 |32737-147 |2 Memmn-3.5wmm 6- | 2-Methyl-3,5 or 6-
3TOKCHIMPA3ZUH ethoxypyrazine
2- . :
14.068 | 3614 | 11942 | 1073-26-3 TTponHoRWMIPpO 2-Propionylpyrrole Ethyl 2-pyrrolyl ketone;
14.069 | 3631 28217-927 [uknorekcunmerui |Cyclohexylmethylpyra |2-Pyrazine cyclohexyl methyl; 2-Pyrazinyl
’ Hpa3uH zine cyclohexyl methyl;
14.070 | 3654 67860-382 | +-AueThi-2- A-Acetyl-2- Ethanone, 1-(2-methyl-4-pyrimidinyl)-;
metwinupumuand | methylpyrimidine
14.071 | 3709 93-60-7 |Mermn muxornsar  |Methyl nicotinate | o caoomethoxypyridine; Methyl 3-
pyridinecarboxylate
14.072 | 3751 2110-18-1 | > (3-Peummnporn) | 2-(3- -
MUPUINH Phenylpropyl)pyridine
14076 | 3183 | 2266 |2847-30-5 2-Metokcu-(3,5 nin 2-Methoxy-(_3,50r6)-
6)-MeTunnupasuH methylpyrazine
2-DOrtun-(3,5 wima 6)- |2-Ethyl-(3,5 or 6)-
METOKCHUIIPa3HH methoxypyrazine
) (85%) u 2-metun-  |(85%) and 2-Methyl-
14.077 | 3280 | 11329 |68739-004 | ")) U™ (35 0r 6)-
METOKCHUIIPa3HH methoxypyrazine
(13%) (13%)
14.078 | 3358 | 11344 |93905-034 2-N3onponui-(5 wiu 2-Isopropyl-(5_or 6)-
6)-merokcunupasuH |methoxypyrazine
14.080 | 4249 99583-296 | 2-AueTi-1- 2-Acetyl-1-pyrroline
UPPOJIUH
14.082 | 3964 | 11296 |23787-806 |2 A1CTHI-3- 2-Acetyl-3-
METH/IITHPA3UH methylpyrazine
14.084 11297 |22047-274| 2" AueTHIS 2-Acetyl-5-
METWITHNPa3HH methylpyrazine
14.086 11295 |34413-348 |2-Auetunin-6- 2-Acetyl-6-




STHINNPAZUH ethylpyrazine
14.087 11298 | 22047-263 |- AneTna-6- 2-Acetyl-6-
METHIITAPA3HH methylpyrazine
14.005 | 3916 | 11305 |18138-051 |>->AoTHI-2- 3,5-Diethyl-2- 2,6-Diethyl-3-methylpyrazine:
METHIITAPA3HH methylpyrazine
14.096 | 3915 | 11304 |32736-917 | 2> wmoTmi-3- 2,5-Diethyl-3-
METWITUPa3HH methylpyrazine
14.097 11306 |13238-841 |2,5-Austunnupasun |2,5-Diethylpyrazine
6,7-Turunpo-2,3- 6,7-Dihydro-2,3-
14.098 | 3917 | 11309 |38917-623 | tumeTrin-5H- dimethyl-5H-
MKJIOTICHTannupasuH |cyclopentapyrazine
3,(5-wu 6-) i . __|2.(5 or 6)- Dimethyl-3-ethylpyrazine; 2-
14100 | 3149 | 727 |55031-157 | umerun-2- 3,(5-or 6)Dimethyl-2- | p ) 3 5 6. dimethyl pyrazine; 3-Ethyl-
ethylpyrazine : L
ATUIITUPA3HH 2,5(6)-dimethyl pyrazine;
14.101 11318 | 40790-203 |20 Auvern-3- 12,5-Dimethyl-3-
M30MpoNuInupasus  |isopropylpyrazine
14.104 | 4389 108-47-4 |>* 2,4-Dimethylpyridine
I[I/IMCTI/IJ'IHI/IpI/IZ[I/IH
14.106 11382 | 591-22-0 > 3,5-Dimethylpyridine
JumeTunnupuauH
14.107 11383 | 625-84-3 |2,5-Tumernnmuppou |2,5-Dimethylpyrrole  |2,5-dimethyl-1H-pyrrole;
14.109 | 3569 | 11325 |32737-147 |2 J1OKCH3- 2-Ethoxy-3-
METHIITUPA3HH methylpyrazine
14.111 | 3149 | 2246 |13360-651 |3 T2 SEthyl-25
JUMETHIIAPA3uH dimethylpyrazine
14112 | 3280 | 11329 | 25680-584 |2 O3 2Ethyl-3-
METOKCHITUPA3UH methoxypyrazine
14114 | 3919 | 11331 |13925-036 2-Otun-6- 2-Ethyl-6- . 2-Methy|-f_3-et.hylpyra2|ne; 6-Methyl-2-
METHIITUPA3HH methylpyrazine ethylpyrazine;
14.115 11767 | 100-71-0 |2-Drunnupuaus 2-Ethylpyridine
14.116 11387 | 536-75-4 |4-DrunnupuauH 4-Ethylpyridine
2-Uzonpomnui-(3,5
14.121 | 3358 | 11344 |93905-034 |wmm 6)- 2-Isopropyl-(3,5 or 6)-
methoxypyrazine
METOKCHUITUPAZUH
14.122 11342 | 67952-504 | 2-V1sompomua-3- - 12-1sopropyl-3- 2-(1-methylethyl)-3-(methylthio)pyrazine
’ metmitronupasud | methylthiopyrazine
14.123 | 3940 | 11343 | 29460-900 | U3onponuinupasun |lsopropylpyrazine (2-Methylpropyl)pyrazine
2- -
14.124 11400 | 644-98-4 T e — 2-1sopropylpyridine
14.126 | 3183 | 2266 |2847-30-5 | > Merokcu-3- 2-Methoxy-3- 2-Methyl-3-methoxypyrazine;
METH/ITHPA3UH methylpyrazine
2- Pipecoline; (+/-)- alpha- Pipecoline; (+/-)-
14.133 | 4244 109-05-7 |2-Metunmumepuuun | 2-Methylpiperidine |27 Methylpiperidine; alpha-

Methylpiperidine; alpha- Pipecoline; DL- 2-
Methylpiperidine




14.134 11415 | 109-06-8 |2-Metunmupuaus | 2-Methylpyridine alpha-Picoline; 2-Picoline;
14.135 11801 | 108-99-6 [3-Merwmmupuaun |3-Methylpyridine beta-Picoline; 3-Picoline;
14.136 11416 | 108-89-4 |4-Metunmupunua  |4-Methylpyridine gamma-Picoline; 4-Picoline;
14.138 11358 | 91-63-4 |2-Metunxunonun |2-Methylquinoline Quinaldine;
1,4- Diazocyclohexane; 1,4- Piperazine;
Antiren; Diethylenediamine; Dispermine;
14.141 | 4250 110-85-0 |[Tunepa3un Piperazine Eraverm; Hexahydropyrazine; Lumbrical;
Piperizidine; Pipersol; Pyrazine hexahydride;
Uvilon; Vermex; Worm- a- Ton; Wurmirazin
14.142 | 3961 | 11362 |18138-039 |[Ipormnmipasus Propylpyrazine 2-Proylpyrazine
14.143 11419 | 4673-31-8 | 3-Ilpormnmupuaus | 3-Propylpyridine
14.144 | 4015 | 11363 | 290-37-9 |ITupasun Pyrazine
14.145 11393 | 1003-29-g |[MPPOI-2- Pyrrole-2-carbaldehyde | 2-Formylpyrrole;
KapOabaeru
14.147 11365 | 91-19-0 |XwuHOKCAIUH Quinoxaline 1,4-Benzodiazine;
14152 | 2977 | 717 |6119-70-6 | Xununacymnbdar Quinine sulphate
6,7-Turunpo-2,5- 6,7-Dihydro-2,5-
14.161 11310 Jumetmn-5H- dimethyl-5H-
[MKJIOTIeHTanupasux |cyclopentapyrazine
0L i i - Conyrine, 2-n-Propylpyridine, 1-(2-
14.164 | 4065 622-39-9 |2-Ipormmnmupuaus | 2-Propylpyridine Pyridyl)propane
15.001 | 3062 | 478 |7774-74-5|2-Mepkantoruoden |2Mercaptothiophene |2-Thionyl mercaptan; 2-Thiophenethiol;
15.002 | 3192 | 736 |38205-640 |2 MeTHIS 2-Methyl-5- 5-Methoxy-2-methylthiazole;
METOKCHTHA30I methoxythiazole
5-Mertun-2- 5-Methvl-2- 2-Formyl-5-methylthiophen; 2-Thiophene
15.004 | 3209 | 2203 |13679-704 |tHodenkapbanbaeru thio he%ecarbaldeh de carboxaldehyde,5-methyl; 2-
I P y Thiophenecarbaldehyde,5-methyl-;
15.005 | 3145 | 2237 |65505-1g2 |24 AmerniS- - 2,4-Dimethyl-5-
BUHHJITHA30T vinylthiazole
2,5-Turunpokcu- .
2,5-Dihydroxy-2,5- . . s
15.006 | 3450 | 2322 |55704-784 (2,5-mumernin-1,4- dimethyl-1,4-dithiane 2,5-Dimethyl-2,5-dihydroxy-p-dithiane;
OUTHAH
cimpo(2,4-Aurtna-1-
MeTHI-8-0KCca- . _
SumaKcio[3.3.0] spiro(2,4-Dithia-1-
L methyl-8-oxa-
okran-3,3'-(1'-okca- |, .
. bicyclo[3.3.0]octane-
2-memin)- 3,3-(1'-0xa-2'-
UKJIONIEHTaH) U rr;eth )cyclopentane) Spiro [dithia-6-methyl-7-oxabicyclo [3.3.0]
15.007 | 3270 | 2325 |38325-256 |crmpo(Jluma-6- | Syim{Ditf“a_G_ octane-3,3alpha-(1alpha-oxa-2-
MEeTHI-/-0Kca- P methyl)cyclopentane] (isomere component);
methyl-7-oxa-
ourukino[3.3.0] bicvel
xran-3,3-(1'-oxca- icyclo[3.3.0]octane-
o 3,3-(1"-oxa-2-
METHIT) HKITOTIeHTaH methyl)cyclopentane)
)
15.008 | 3323 | 2333 | 6911-51-9 |2-Tuenun 2-Thienyl disulfide 2,2-Dithiodithiophene; 2,2alpha-




JUCybhu Dithiodithiophene;
I 2,2,4,4,6,6-Hexamethyl-s-Trithiane;
15.009 | 3475 | 2334 | 828-26-2 |TputHoareron Trithioacetone 2.2.4.4,6.6-Hexamethyl-1,3,5-trithiane
15.010 | 3817 | 2335 |29926-418 |2 AucTH-2- 2-Acetyl-2-thiazoline | £\ce! thiazoline-2; 2-Acetyl-4,5-
THA30JIHH dihydrothiazole;
15.011 | 3267 | 2336 |38205-606 5-Auerun-2,4- 5_—Acetyl-2:4— 2,4-!D|methyl—5-acetylth|§zole; 2,4-Dimethyl-
JMMETHIITHA30JT dimethylthiazole 5-thiazoyl methyl ketone;
i . . _ |3-Tetrahydrothiophenone; 3-Thiophenone;
15.012 | 3266 | 2337 |1008-04-9 |45 Aurmapornoden |4,5-Dihydrothiophen- | o rothiophen-3-one:
-3(2H)-on 3(2H)-one ; - )
Dihydrothiophenone;
15.013 | 3134 | 11618 |18640-749 |2-MsoGymunrnason |2-Isobutylthiazole | | 11az0le, 2-isobutyl; 2-(2-
Methylpropyl)thiazole
5-(2- : . B
15.014 | 3204 | 11621 | 137-00-8 |upoxcmoTin)-4- 5-(2—Hyd_roxyethy|)—4— 4-Methy|—5—th|azoleethano.l,Sulfurol,5
methylthiazole Thiazoleethanol, 4-methyl-;
MCTHIITHA30JI
4-Metun-5-(2- .
Ea 4-Methyl-5-(2- 4-Methyl-5-thiazoleethanol acetate; 5-
150151 3205 | 11620 | 656-53-1 iueTOKcme)mam acetoxyethyl)thiazole | Thiazoleethanol, 4-methyl-, acetate;
15.016 | 3256 | 11594 | 95-16-9 [bensotuazon Benzothiazole
15.017 | 3274 | 11606 | 3581-91-7 (4,5-Mumermnruazon |4,5-Dimethylthiazole
15.018 | 3313 | 11633 | 1759-28-0 [+ MeT1-5- 4-Methyl-5- Thiazole, 4-methyl-5-vinyl:
BUHHUIITHA30J1 vinylthiazole
2,4,5- 2,4,5-
150191 3325 | 11650 | 13623-115 TpuMeTHITHA30IT Trimethylthiazole
. Methyl-2-thiazoyl ketone; Ethanone, 1-(2-
15.020 | 3328 | 11726 |24295-032 |2- Auetuntraszon 2-Acetylthiazole thiazolyl)-; 2-Thiazolyl methyl ketone:
15.021 | 3340 | 11611 |15679-193 |2-Drokcurnason | 2-Ethoxythiazole gt'hTehr'_azo'y' ethyl ether; Ethyl 2-thiazoly|
) 2-(BTOp- eon. . 2-But-2-ylthiazole; Thiazole, 2-sec-butyl-; 2-
15.022 | 3372 | 11598 |18277-275 Byrum)THason 2-(sec-Butyl)thiazole (1-Methylpropyl)thiazole
4,5-Turuapo-2- 4,5-Dihydro-2- 2-Methyltetrathiophen-3-one; 2-Methyl-4,5-
15.023 | 3512 | 11601 |13679-851 |meruntuodeHn- methylthiophene- 3-thiophenone; 2-Methylthiolan-3-one;
3(2H)-ou 3(2H)-one Dihydrothiophenone-3(2H), 2-methyl-;
101 |3-Anermin-2,5- 3-Acetyl-2,5- 2,5-Dimethyl-3-thienyl methyl ketone;
15024 3527 1 11603 | 2530-10-1 1 o rwnruoden | dimethylthiophene | Ethanone, 1-(2,5-dimethyl-3-thienyl)-:
15.025 | 3541 | 11883 |23654-924 |32 Ammernn-1,2,4- 13,5-Dimethyl-1,2,4-
TPUTHOJIAH trithiolane
15.026 | 3555 15679-137 | > Asonpomin-4- | 2-1sopropyl-4- Thiazole, 2-isopropyl-4-methyl-;
METHIITHA30JT methylthiazole
15.027 | 3611 43039-981 | 2-IIponmonunrua3zo:n | 2-Propionylthiazole Thiazole, 2-propionyl-;
15.028 | 3615 | 11642 | 288-47-1 |Tuazon Thiazole
15.029 | 3619 65894-828 2_(BT0p_]?§_Tm)_4’5_ 2-(sec-Butyl)-4,5- 2,5-Dihydro-4,5-dimethyl-2-but-2-ylthiazole;
' FHMCETIT dimethyl-3-thiazoline |2-(1-Methylpropyl)-4,5-dimethyl-3-thiazoline
THA30JINH
15.030 | 3620 76788-460 |4,5-TumeTni-2- 4,5-Dimethyl-2ethyl-3- | 2-Ethyl-4,5-dimethyl-3-thiazoline;




STHII-3-THA30IUH

thiazoline

4,5-Tumernin-2-

4,5-Dimethyl-2-(2-methylpropyl)-3-

15.032 | 3621 65894-839 |n306yTH-3- 4,5-Dimethyl-2- b oline: 3-Thiazoline, 4 5-dimethyl-2-(2-
isobutyl-3-thiazoline .
THA30JTHH methylpropyl)-;
15.033 | 3680 | 11612 |15679-126 |2 2™ 4 2-Ethyl 4-
METHIITHA30]T methylthiazole
15.034 | 3705 5616-51-3 |2 Mena-1,3- 2-Methyl-1,3-
IIUTHOJIAH dithiolane
15.035 | 3716 | 11627 | 693-95-8 |4-Metuntrazon 4-Methylthiazole
15.036 | 3718 43040-013 | ¥ Mern-124- | 3-Methyl-1,2,4-
TPUTHAH trithiane
) 2-Anetun-3- 2-Acetyl-3- (L o 1 anen-
15.037 11590 | 13679-726 MeTTHOdCH methylthiophene 1-(3-methyl-2-thienyl)ethan-1-one?;
15.038 11589 | 7533-07.5 |- Avena-4- 2-Acetyl-4-
METHIITHA30JT methylthiazole
15.040 11728 | 88-15-3 |2-Auerunrroden 2-Acetylthiophene Methyl 2-thienyl ketone;
15.043 11506 |54411-062 |2 Dy 2-Butyl-5-
sTrATHOhEH ethylthiophene
15.044 11597 |37645-617 |2-bytuntrason 2-Butylthiazole
15.049 | 4030 54644-289 | > AwmI-124- 13 5DiEthyl-L24- 1\ 5 4 Tritniolane, 3,5-diethyl-, (+/-)
TPUTHOJIAH trithiolane
_|4,6-Mumernn-2-(1-  |4,6-Dimethyl-2-(1- i i A . L
15.057 | 3782 10469140 metwmTII)auruapo |methylethyl)dihydro- 2(4) Isqpr_opyl ‘_"(2)’6 dimethyldihydro-4H
9 o 1,3,5-dithiazine;
-1,3,5-nutnazun 1,3,5-dithiazine
15.062 11605 | 541-58-2 |2,4-Numermiruaszon |2,4-Dimethylthiazole
15.063 | 4035 4175-66-0 |2,5-Iumeruntrason |2,5-Dimethylthiazole
15.064 11609 | 638-02-8 |2,5-Humernntroden |2,5Dimethylthiophene |Thiazole, 2,5-dimethyl-
oL i it p-Dithiane; 1,4-Dithiocyclohexane; 1,4-
15.066 | 3831 505-29-3 |1,4-Tluruan 1,4-Dithiane Dithiin, tetrahydro-: Diethylene disulfide;
15.068 | 4388 10961-525 > T2 5-Ethyl-2-
METHJITHA30JI methylthiazole
15.072 11614 | 505-29-3 |2-Drunruoden 2-Ethylthiophene
15.076 | 4137 | 11616 [18794-779 |2-I'ekcuntuoden 2-Hexylthiophene
) 2-U300yTui-4,5- 2-Isobutyl-4,5- ni e .
15.078 11617 [53498-321 MMETHITHA30M dimethyithiazole 4,5-Dimethyl-2-(2-methylpropyl)thiazole
10151787- 2-N3o0ytunmurun | 2-1sobutyldihydro-4,6- |2(4)-1sobutyl-4(2),6-dimethyldihydro-4H-
15.079 | 3781 - po-4,6-numeTuit- dimethyl-1,3,5- 1,3,5-dithiazine; 2-(2-Methylpropyl)dihydro-
1,3,5-nutnasuu dithiazine 4,6-dimethyl-1,3,5-dithiazine
15.081 11619 | 292-46-6 |JlenTHOHUH Lenthionine 1,2,3,5,6-Pentathiacycloheptane
15.085 11622 |13679-839 |+ Merii-2- 4-Methyl-2-
nponuoHunaTHa3on  |propionylthiazole
15.089 11626 | 3581-87-1 [2-MerunTtnazon 2-Methylthiazole
15.091 11631 | 554-14-3 |2-Metunrnoden 2-Methylthiophene




15.092 11632 | 616-44-4 [3-Metunrtuoden 3-Methylthiophene
15.096 11634 | 4861-58-9 |prop-Ilentuntuoden | sec-Pentylthiophene 1-Methylbutylthiophene
2- . . ; .
15.097 11635 | 13679-759 T —— 2-Propionylthiophene |2-Propanoylthiophene;
15.105 11580 1-(2-Tuenun)sran-1- 1-(2-Th|enyl)ethane-1- 1-(2-Thienyl)ethylmercaptan:
THOI thiol
15.106 11647 | 110-02-1 |Tuoden Thiophene
15.107 11874 | 98-03-3 | noden-2- Thiophene-2- 2-Formylthiophene;
KapOaTbIerus carbaldehyde
2,4,6- 2,4,6-
15.109 | 4018 | 11649 | 638-17-5 |Tpumernmaurumpo- |Trimethyldihydro- Thialdine;
1,3,5(4H)-gutrasun |1,3,5(4H)-dithiazine
2,4,6-Tpunzobytun- |2,4,6-Triisobutyl-5,6-
15.113 | 4017 74595-941 |5,6-aurunpo-4H- dihydro-4H-1,3,5-
1,3,5-autnasun dithiazine
Isovaleric acid, ammonium salt; Ammonium
16.001 | 2054 | 464 |7563-33-9 | AMMOHMA Ammonium isovalerate | > methyibutanoate; Butanoic acid, 3-methyl-,
H30BaJIepaT ammonium salt; Ammonium 3-
methylbutanoate
16.002 | 2053 | 482 |12135-761 gEZMMOHHﬁCyHL Diammoniumsulfide |Ammonium monosulfide;
N-Honanown 4- N-Nonanoyl 4- Pelargonyl vanillylamide; N-(4-Hydroxy-3-
16.006 | 2787 | 590 |2444-46-4 |\rugpokcu-3- hydroxy-3- methoxybenzyl)nonanamide; n-Nonanoyl
MeTokcubensmaamuz | methoxybenzylamide |vanillylamide;
16.007 | 3779 647 | 7783-06-4 |CepoBomopon Hydrogen sulfide
16.009 739 | 7664-41-7 | AMMuak Ammonia
16.012 | 2528 | 2221 | 1405-86-3 T aMuHppHsoBas Glycyrrhizic acid Glycyrrhizin;
KHCJI0Ta
P':IS(?;HSIHPZIHS N-Ethyl-2-isopropyl-5-
16.013 | 3455 | 2298 [39711-790 P methylcyclohexane N-Ethyl-p-menthane-3-carboxamide;
MECTHJIILHUKIOTI'CKCaH .
carboxamide
KapOoKcaMu
Ethyl alpha,beta-epoxy-beta-
6002(2 Dt -
qa. Ethyl methylphenylpropionate; Strawberry
16.015] 2444 )/1;94 77-83-8 r:qu)eHmmHum methylphenylglycidate |aldehyde; Aldehyde C-16; Ethyl 2,3-epoxy-3-
methyl-3-phenylbutanoate
16.016 | 2224 | 11741 | 58-08-2 |Kodeun Caffeine 1,3,7-trimethyl-2,6-dioxopurine
16.017 | 2446 | 11869 | 109-95-5 |Drtun HuTpUT Ethyl nitrite Nitrous ether;
16.018 | 2454 | 11844 | 121-39-1 Otun 3-pennn-2,3- |Ethyl 3-ph(_enyl-2,3- Ethyl alphazbeta-(?poxy-alpha- o
SMOKCHUITPOIIMOHAT  |ePOXypropionate phenylpropionate; Ethyl 3-phenylglycidate;
Tramuna Thiamine Vitamin B1; 3-((4-amino-2-methyl-5-
16.027 | 3322 | 10493 | 67-03-8 POXIODH hvdrochloride pyrimidinyl)methyl)-5-(2-hydroxyethyl)-4-
ApOXJIOpHA y methylthiazolium chloride
16.030 | 3578 | 11540 |67715-804 |2 Mernn-4-npomun- | 2-Methyl-4-propyl-1.3-\ o o 2iiane. 2-methyl-4-propyl:-:
1,3-okcarnan oxathiane
16.032 | 3591 83-67-0 |Teobpomun Theobromine 3,7-Dihydro-3,7-dimethyl-1h-purine-2,6-




dione; 3,7-Dimethylxanthine; 1H-purine-2,6-
dione, 3,7-dihydro-3,7-dimethyl; 3,7-
Dihydro-3,7-dimethyl-1H-purine-2,6-dione

Kamnsa 2-(1'- Potassium 2-(1'-
16.039 | 3752 3TOKCH)aTOKCHIpora | ethoxy)ethoxypropano
H at
Otun 2,3-3n0keu-3- |Ethyl- 2,3-epoxy-3- Ethyl methyl-p-tolylglycidate; Ethyl methyl-
16.040 | 3757 | 11707 | 74367-978 |meTnn-3-1- methyl-3- p-methylphenylglycidate; Ethyl 2,3-epoxy-3-
TOJIMINIPOIIMOHAT ptolylpropionate (4-methylphenyl)butanoate
Harpus 2-(4- Sodium 2-(4-
16.041 | 3773 13794-155 | metokcuderokcn)mp | methoxyphenoxy)propi
OIMOHAT onate
16.042 | 4084 | 10501 |18383-498 |Kaprou-5,6-okcun  |Carvone-5,6-oxide 5,6-Epoxy-p-menth-8-en-2-one
i i beta-Caryophyllene oxide; 4,5-Epoxy-
16.043 | 4085 | 10500 | 1139-30-6 |PeTaKapuoduunen |beta-Caryophyllene | 155 15 frimeinv1-g-methylene-
STOKCHU]T epoxide !
bicyclo[8.2.0]dodecane
16.044 | 4199 | 10508 |35178-553 |ITunepurenon okcus | Piperitenone oxide 1,2-Epoxy-p-menth-4(8)-en-3-one
16.049 | 4252 541-35-5 |Byrupamun Butyramide Butyramide; Butanimidic acid; n-Butylamide
7- Oxabicyclo[ 4.1.0] heptane- 2,5- dione,
16.051 | 4109 38284-116 | Dnokcuoxcadopon |Epoxyoxophorone 1,3,3-trimethyl-; 3,5,5- Trimethyl- 2,3-
epoxycyclohexane- 1,4- dione
2-N3onpomnuin-N,2,3- . .
) ' 12-1sopropyl-N,2,3- 2-1sopropyl-N,2,3-trimethylbutyramide;
16.053 | 3804 | 10459 | 51115-674 ;pHMeTHH6yTaHaMH trimethylbutanamide  |N,2,3-trimethyl-2-isopropylbutanamide;
Norambrienolide; Decahydro-
oL . tetramethylnaphtho-furanone; 3a,6,6,9a-
16.055 | 3794 564-20-5 |Cxknapeonua Sclareolide Tetramethyldecahydronaptho(2,1b) furan-1-
one
16.056 | 3813 107-35-7 |Taypun Taurine 2-Aminoethanesulfonic acid
16.058 | 2769 | 10286 | 10236-472 |Hapuurun Naringin
16.059 | 2053 | 482 |12124-991 | Avmonus cyseuy |/ MmONIUM hydrogen
sulphide
I'muuuppuzoBas N
16.060 | 2528 | 2221 |53956-040 |kncrnora, Glycyrrhizic acid,
% ammoniated
aMMOHMMHas COJIb
16.061 | 3811 20702-776 Heorecniepunnna N_eohesperldlne
JMTHAPOXATBKOH dihydrochalcone
16.071 | 4037 18859062- |4,5-Omokcuiex- 4,5-Epoxydec-2(trans)-
7 2(TpaHc)-eHasb enal
16.073 | 3900 126-96-5 |Harpus nuanerar Sodium diacetate Sodium ethanoate;
16.075 | 3801 12239796- | OtunpanuinHa Oeta- | Ethyl Vanillin_beta-D-
0 D-riroxkonmpanosu | glucopyranoside
i . D-glucose pentakis[3,4-dihydroxy-5-
16.080 | 3042 | 746 |72401-537 |dyOunsHas kuciora |Tannic acid [(trihydroxy-3,4,5-benzoyl)oxy]benzoate]
16.081 | 3038 | 11819 | 126-14-7 Caxapossi Sucrose octaacetate Octaacetylsucrose; Octaacetyl sucrose;

OKTaaneTar




17.001 | 3252 107-95-9 |6era-Ananun beta-Alanine 3-Aminopropanoic acid

17.002 | 3818 | 11729 | 56-41-7 |l-Ananun I-Alanine 2-Aminopropanoic acid

17.003 | 3819 | 11890 | 74-79-3 |I-Aprunun I-Arginine (Asr)glznﬁ;“'goA% ?#S“S'déﬂg:]’f‘éfr:'ocvif::‘c acid:

17.005 | 3656 | 10078 | 56-84-g |/craparumosaz Aspartic acid 2-Aminobutanedioic acid

KHCJI0Ta

17.006 11747 | 56-89-3 |Llucreun Cystine

17.007 | 3684 56-85-9 |['myramun Glutamine

17.008 | 3694 71-00-1 |l-Tuctupua I-Histidine

17.010 | 3295 | 10127 | 443-79-8 |d,|-U3oneiiuu d,l-1soleucine 2-Amino-3-methylpentanoic acid

17.012 | 3297 | 10482 | 61-90-5 |I-Jleitumu I-Leucine

17.013 | 3847 | 11947 | 70-54-2 |DL-Jluzun DL-Lysine
D,L-Methionine; alpha-Amino-gamma-

17.014 | 3301 | 569 | 59-51-8 |d,I-Mermomus d,I-Methionine Eﬁm iz'lg)”bzg]’gfc ‘;Cc'l‘i'j ZAmino-e
(methylthio)butanoic acid

17.015 | 3445 | 761 |1115-84-0 i/[eTI/IHMeTI/IOHI/IHCyH ﬁ/let_hylmethiqninesulp ggrtgg“xi;plﬁép[;/:‘);j(ii;gr)ilfsi'li'h0nium chloride:

b(GOHUYM XJIOPH] honium chloride

17.017 | 3726 | 10488 | 150-30-1 |DL-®enunananuu |DL-Phenylalanine

17.018 | 3585 | 10488 | 63-91-2 |l-DenmnananuH I-Phenylalanine

17.019 | 3319 | 10490 | 147-85-3 |I-Ilponun I-Proline Pyrrolidine-2-carboxylic acid

17.022 | 3736 60-18-4 |I-Tuposzun I-Thyrosine

17.023 | 3444 516-06-3 |DL-Banun DL-Valine 2-Amino-3-methylbutanoic acid
L-alpha-Alanine; (S)-2-Aminopropanoic

17.024 | 3818 | 11729 | 302-72-7 |DL-Ananun DL-Alanine acid; L-alpha-Aminopropionic acid; DL-
Alanine; DL-2-Aminopropanoic acid;

17.026 | 3847 | 11947 | 56-87-1 |I-Tusun I-Lysine tg’:l'lgf](Dﬁziriﬁlozfp'?;?fgma”o'c acid; alpha,

17.027 | 3301 63-68-3 |I-Mertnonun I-Methionine

17.028 | 3444 72-18-4 ||-Banun I-Valine

17.032 11746 | 52-89-1 }P;[;ICTGHHFHﬂpOXHOp (;ysteinehydrochloride

17.033 | 3263 | 10464 | 52-90-4 |l-Iucrenn I-Cysteine

17.034 | 3287 | 1177 56-40-6 |Tnuuuu Glycine

Note:

! — Ru No. — number of the Federal Executive Body carrying out control and supervision
functions in the sphere of ensuring sanitary and epidemiological welfare of the population —
Russian Numeration of Flavoring Substances allowed for application upon production of food
flavorings which is based on FLAVIS European Database; the first two figures after the Latin
letters "Ru" before the full stop mean chemical classes of compounds, the following three figures




after the full stop mean the number of that substance in the specified class of compounds; classes
of compounds: 01 — hydrocarbons, 02 — alcohols, 03 — simple ethers, 04 — phenols and simple
phenates, 05 — aldehydes, 06 — aldehyde acetals, 07 — ketones, 08 — organic acids, 09 —
compound ethers of organic acids, 10 — lactones, 11 — amines, 12 — sulphur-containing
compounds, 13 — oxigen-containing heterocyclic compounds, 14- Nitrogen-containing
heterocyclic compounds, 15-sulphur-containing heterocyclic compounds, 16 — compounds of
mixed classes, 17 —amino acids;

2 — FEMA No. — number under FEMA-GRAS list — the flavoring substances “generally
recognized as safe substances” by the Flavor and Extract Manufacturers Association (Fragrance
And Perfume Raw Materials — 2010, Allured Business Media, IL, USA);

® — EU No. — number under the classification adopted in the European Union in accordance with
the register of flavors for food products adopted by the Regulation of the European Union and
Parliament No. 2232/96 dated October 28, 1996 (Regulation (EC) of the European Parliament
and of the Council of October 28, 1996) and EU Commission Decision 1999/217/EC dated
February 23, 1999 (Commission Decision 1999/217/EC of February 23, 1999) with additions.



Annex 20

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Allowable Levels of Biologically Active Substances in Food Products Based on the Use of
Plant Raw Materials and Flavorings from Plant Raw Materials*

Biologically active substances

Food products

Maximum level,

mg/kg (I)
beta-Asarone Alcoholic beverages 1.0
Quassin® Non-alcoholic beverages 0.5
Bakery products 1
Alcoholic beverages 15
Coumarin Bakery products with cinnamon (specified on the label) 50
Bakery products 15
Dry breakfast cereals from grains, including muesli 20
Desserts 5
Menthofuran Confectionery containing mint (peppermint) 500
Mint-containing (peppermint) and breath-freshening 3,000
micro confectionery (with the unit weight not over 1 g)
Chewing gum 1,000
Mint-containing (peppermint) alcoholic beverages 200
methyl eugenol (4-allyl- Milk-containing products 20
1,2dimethoxybenzene) Meat intermediate products and meat products, including 15
poultry and game meat
Fish intermediate products and fish products 10
Soups and sauces 60
Ready-prepared snacks 20
Non-alcoholic beverages 1
Pulegone Mint-containing (peppermint) confectionery 250
Mint-containing (peppermint) and breath-freshening 2,000
micro confectionery (with the unit weight not over 1 g)
Chewing gum 350
Mint-containing (peppermint) non-alcoholic beverages 20
Mint-containing (peppermint) alcoholic beverages 100
Safrole (1-allyl- Meat intermediate products and meat products, including 15
3,4methylenedioxybenzene) * poultry and game meat
Fish intermediate products and fish products 15
Soups and sauces 25




Non-alcoholic beverages

Hydrocyanic acid Nougat, marzipan, replacers thereof (analogues) and 50
similar products
Preserved fruit with pits 5
Alcoholic beverages 35
Thujone (alpha and beta) Alcoholic beverages 10
Alcoholic beverages produced using wormwood 35
Non-alcoholic beverages produced using wormwood 0.5
Teucrin A® Alcoholic beverages, including liqueurs, with bitter flavor 5
Alcoholic beverages 2
Estragole (1-allyl-4methoxybenzene) | Milk-containing products 50
Technologically processed fruit, vegetables (including 50
mushrooms, roots, root crops, grain beans and beans),
nuts and seed
Fish products 50
Non-alcoholic beverages 10

Note:

' — vegetable raw materials — fresh, dried, or frozen herbs and spices.

2 —only for food products produced using flavorings from vegetable raw materials.

¥ — the scope of application is limited only by the specified food products.




Annex 21

to the Technical Regulation
“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Clarifying and Filtering Materials, Flocculants and Sorbents

Technological aid

Food products, technology

Maximum residual

quantity
Modified acrylamide resins Production of sugar; Water boiling in accordance with TD
Acrylate-acrylain resin Production of sugar 10 mg/kg
Aluminosilica (aluminum silicate) Juice products 1.09/l

Aluminophosphates (soluble complexes)

Non-alcoholic beverages

in accordance with TD

Edible albumin

In accordance with TD

in accordance with TD

Anthranilic acid

Cottonseed oil (for gossypol removal)

in accordance with TD

Magnesium acetate

Treacle and sugar solutions

in accordance with TD

Bentonite

Starch-treacle production, production of sugar,
production of juice products, butter-making, wine-
making, alcoholic beverages, fat-and-oil industry

in accordance with TD

Vinyl acetate and vinylpyrrolidone copolymer

In accordance with TD

in accordance with TD

n-vinylpyrrolidone with thriethylene glycol
dimethacrylic ester copolymer

Non-alcoholic beverages, alcoholic beverages

in accordance with TD
residues in the end
products shall not be
allowed

Sorbent clays (bleached, natural, active earths or
rocks, activated tripoli)

Starch-treacle production, production of sugar,
butter-making, wine-making, fat-and-oil and
production of juice products

in accordance with TD

Diatomite

Processing of wine materials, sugar and treacle
solutions, production of juice products, vegetable
oils and other products

in accordance with TD

Divinylbenzene-ethylvinylbenzene copolymer

Processing of water food solutions (except for
carbonated beverages)

in accordance with TD

Dimethylamine-epichlorohydrin copolymers

Production of sugar

5.0 mg/kg

Edible gelatin

Wine-making, alcoholic beverages, production of
juice products

in accordance with TD

Filtering earths (calcium analogues of sodium
montmorillonite)

In accordance with TD

in accordance with TD

lon-exchange resins

In accordance with TD

in accordance with TD

Kaolin

Starch-treacle production, production of sugar,
juice products, butter-making, wine-making, fat-
and-oil industry; processing of wine materials,
sugar and treacle solutions, fruit juices, vegetable
oils and other products

in accordance with TD

Cardboard filter

In accordance with TD

in accordance with TD




Potassium and sodium caseinates

Production of juice products

in accordance with TD

Silica, including colloidal and liquid silica

Production of juice products

in accordance with TD

Kieselguhr

Beer filtration Alcoholic beverages Fat-and-oil
industry, production of sugar, juice products

in accordance with TD

Clinoptilolite (zeolite)

Wort, juice and wine materials

in accordance with TD

Flint

For water processing and grading upon vodka
production

in accordance with TD

Sodium monohydropyrophosphate

In accordance with TD

in accordance with TD

Nitrile trimethyl phosphonic acid trisodium salt

Juices (iron removal)

in accordance with TD
residues in juices not over
10 mg/kg

Calcium oxide, lime

Production of sugar

in accordance with TD

Pearlite

Wine materials Alcoholic beverages Fat-and-oil
industry, production of sugar, juice products

in accordance with TD

Productive animals dried blood plasma

In accordance with TD

in accordance with TD

Polyacrylimide

Production of sugar Alcoholic beverages Edible
salt

in accordance with TD

Sodium polyacrylate

Production of sugar

in accordance with TD

Polyacrylic acid

Production of sugar

in accordance with TD

Polyvinylcaprolactam

Beer wort Wine materials

in accordance with TD

Polyvinyl triazole Grape juice, wort 500 mg/kg
Poly diallyl dimethyl ammonium chloride Production of sugar Vegetable oils 0.01 mg/kg ()
Malic acid and sodium malate polymers Production of sugar 5 mg/kg

Polyoxyethylene

Wine materials

in accordance with TD

Polystyrene

Production of sugar Juices Wine, beer

In accordance with TD

Rice hulls

Production of juice products

in accordance with TD

Fish glue

Wine, beer, juice products

in accordance with TD

Styrene divinyl benzene chloromethylated and
amidated polymer resin

Production of sugar

1 mg/kg

Tannin

Wines Alcoholic beverages

in accordance with TD

Cloth filters, cotton and synthetic

In accordance with TD

in accordance with TD

Activated vegetable carbon, including
impregnated with sylver

Processing of wine materials, sugar and treacle

solutions, juice products, vegetable oils and other

products; Vodka

in accordance with TD

Phytin

Wine materials (iron removal)

in accordance with TD

ortho-Sodium phosphate 3-substituted

In accordance with TD

in accordance with TD

Zirconium phosphate

Wine materials

0.1 mg/l

Phosphoric acid

In accordance with TD

in accordance with TD

Chitin, chitosan

In accordance with TD

in accordance with TD

Enomelanin

Juice and wine materials

in accordance with TD




Annex 22
to the Technical Regulation

“Safety Requirements for Food Additives,

Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Catalysts*

Technological aid

Food products, technology

Maximum residual

guantity
Aluminium In accordance with TD in accordance with TD
Potassium metal Interesterification of edible oils 1 mg/kg
Potassium methylate (methoxide) Interesterification of edible oils 1 mg/kg

Potassium ethylate

Interesterification of edible oils

in accordance with TD

Manganese

Hydrogenation of edible oils

0.4 mg/kg

Copper

Hydrogenation of edible oils

0.1 mg/kg

Cupric chromate

In accordance with TD

in accordance with TD

Cupric chromite

In accordance with TD

in accordance with TD

Molybdenum Hydrogenation of edible oils 0.1 mg/kg
Sodium metal Interesterification of edible oils 1 mg/kg
Sodium amide Interesterification of edible oils 1 mg/kg
Sodium methylate Interesterification of edible oils 1 mg/kg
Sodium ethylate Interesterification of edible oils 1 mg/kg
Nickel Hydrogenation of edible oils and hardening of fats; 0.7 mg/kg

Production of sugar and ethyl alcohol 1 mg/kg
Oxides of various metals Hydrogenation of edible oils <0.1 mg/kg
Palladium Hydrogenation of edible oils 1 mg/kg
Platinum Hydrogenation of edible oils 0.1 mg/kg
Sylver Hydrogenation of edible oils 0.1 mg/kg
Trifluoromethanesulfonic acid Cocoa butter substitutes 0.01 mg/kg
Chrome Hydrogenation of edible oils 0.1 mg/kg
Zirconium In accordance with TD in accordance with TD

Note:

! — Alloys of two and over mentioned metals may be used as catalytic agents, as well.




Annex 23

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Extraction and Technological Solvents

Technological aid

Food products, technology

Maximum residual

guantity
Acetone Flavorings 30 mg/kg
Coloring agents 2 mg/kg
Edible oils 0.1 mg/kg
Amyl acetate Flavorings in accordance with TD

Coloring agents

Benzyl alcohol Flavorings in accordance with TD
Coloring agents
Fatty acids
Butane Flavorings 1 mg/kg
Edible oils 0.1 mg/kg
1,3-Butanediol Flavorings in accordance with TD
n-Butanol-1 Flavorings, fatty acids, coloring agents 1 g/kg
n-Butanol-2 Flavorings 1 mg/kg

Butyl acetate

In accordance with TD

in accordance with TD

tertiary Butyl alcohol

In accordance with TD

in accordance with TD

Hexane Flavorings, edible oils 1 mg/kg
Heptane Flavorings, edible oils 1 mg/kg
Carbon dioxide (liquid carbonic acid) Flavorings in accordance with TD
Extracts
Dibutyl ether Flavorings 2 mg/kg
Dichlorodifluoromethane Flavorings, coloring agents 1 mg/kg
Dichloromethane (methylene chloride) |Decaffeination of coffee and tea 5 mg/kg
Dichlorotetrafluoroethane Flavorings 1 mg/kg
Dichlorofluoromethane Flavorings 1 mg/kg
Dichloroethane Decaffeination of coffee 5 mg/kg
Diethyl ether Flavorings, coloring agents 2 mg/kg

Diethyl propyl ketone

In accordance with TD

in accordance with TD

Diethyl citrate

Flavorings, coloring agents

in accordance with TD

Nitrous oxide

In accordance with TD

in accordance with TD

Isobutane

Flavorings

1 mg/kg

Isopropyl myristate

Flavorings

in accordance with TD




Coloring agents

Isopropyl alcohol (propane-2-ol)

Flavorings
Coloring agents

in accordance with TD

Methyl acetate Decaffeination of coffee 20 mg/kg
Flavorings 1 mg/kg
Sugar refinement 1 mg/kg
Methyl propanol -1 Flavorings 1 mg/kg
n-Octyl alcohol Citric acid in accordance with TD

Pentane Flavorings, edible oils 1 mg/kg

Petroleum ether Flavorings, edible oils 1 mg/kg

Propane Flavorings 1 mg/kg
Edible oils 0.1 mg/kg

Propylene glycol (propane-1,2-diol) Fatty acids in accordance with TD
Flavorings
Coloring agents

Propyl alcohol (n-propanol-1) Fatty acids in accordance with TD
Flavorings
Coloring agents

Toluene Flavorings 1 mg/kg

Glycerol tributyrate Flavorings in accordance with TD
Coloring agents

Tridodecylamine Citric acid in accordance with TD

Glycerol tripropionate Flavorings in accordance with TD

Coloring agents

Trichlorofluoromethane

Flavorings

1 mg/kg

1,1,2-Trichloroethylene

Flavorings, edible oils

2 mg/kg

Isoparaffin petroleum hydrocarbons

Citric acid

in accordance with TD

Cyclohexan

Flavorings, edible oils

1 mg/kg

Ethanol

In accordance with TD

in accordance with TD

Ethyl acetate

In accordance with TD

in accordance with TD

Ethylmethylketon (Butanone)

Fatty acids, flavorings, coloring agents

2 mg/kg

Decaffeination of coffee and tea

2 mg/kg




Annex 24

to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Yeast Nutrients (Nutritional Substances)*

Technological aid

Application technology

Biotin

in accordance with TD

Vitamins of B complex

in accordance with TD

Yeast autolysates

in accordance with TD

Inositol

in accordance with TD

Potassium carbonates

in accordance with TD

Calcium carbonate

in accordance with TD

Niacin

in accordance with TD

Pantothenic acid

in accordance with TD

Ammonium sulphate

in accordance with TD

Iron sulfate

in accordance with TD

Iron ammonium sulfate

in accordance with TD

Calcium sulphate

in accordance with TD

Magnesium sulphate

in accordance with TD

Cupric sulfate

in accordance with TD

Zinc sulphate

in accordance with TD

Ammonium phosphates

in accordance with TD

Calcium phosphate

in accordance with TD

Ammonium chloride

in accordance with TD

Potassium chloride

in accordance with TD

Note:

! — The specified aids may be used in combination.



Annex 25
to the Technical Regulation

“Safety Requirements for Food Additives,

Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Aids with Other Technological Functions

Technological aid

Technological function

Maximum residual quantity; food
products and application technology

Potassium alkylbenzolsulfonate
(sulphanol, sulphonol)

Cleansing agents

In accordance with TD

N-alcyl (C12-C16)dimethyl benzyl
chloride

Antimicrobial substances

in accordance with TD

Potassium bromide

Cleansing agents

in accordance with TD fruit and
vegetables

Gibberellin, gibberellinic acid

Malting stimulator

in accordance with TD

Hypochlorites

Antimicrobial substances

in accordance with TD edible oils

Cleansing agents

in accordance with TD (except for
chicken dressing)

Glycolic esters of saturate alcohols

Defoaming agents

in accordance with TD production of
juices

Dialkanolamines

Cleansing agents

1 mkg/kg sugar beet (not allowed in
sugar)

Dimethyl dicarbonate

Antimicrobial substances

production of wines — residues shall not
be allowed

Dimethyldithiocarbamic acid sodium
salt

Antimicrobial substances

in accordance with TD

Dioctyl sodium sulphosuccinate

Detergents

10 mg/kg fruit beverages

Dichlorodifluoromethane

Contact freezing and cooling
agents

100 mg/kg frozen food products (except
for dressed chicken)

Dichlorofluoromethane

Contact freezing and cooling
agents

100 mg/kg frozen food products (except
for dressed chicken)

Diethyldicarbonate

Antimicrobial substances

production of wines — residues are not
allowed

Dodecylbenzenesulphonic acid
sodium salt

Cleansing agents

2 mg/kg fruit and vegetables, meat and
poultry

Oak and beech wood chips (staff
wood, chips, etc.)

Blending upon production of
brandy (wine alcohols), flavored
wines and special beer

In accordance with TD

Carbamates

Cleansing agents

in accordance with TD sugar beet

Keto alcohols C9-C30

Defoaming agents

in accordance with TD

Xylain sylphonic acid sodium salt

Detergents

1 mg/kg edible fats and oils

Lactoperoxidase system
(lactoperoxidase, glucose oxidase,

Antimicrobial substances

in accordance with TD




thiocyanates)

Sodium lauryl sulfate

Detergents

1 mg/kg edible fats and oils

Fatty acid methyl ethers

Defoaming agents

in accordance with TD

Mono- and dimethyl naphthalene
sulfonic acid sodium salt

Cleansing agents

0.2 mg/kg fruit, vegetables

Monoethanolamine

Cleansing agents

1 mg/kg fruit, vegetables, sugar beet
(not allowed in sugar)

Peracetic acid

Antimicrobial substances

processing of dressed chicken and eggs
—residues are not allowed

Hydrogen peroxide

Antimicrobial substances
Cleansing agents Bleaching agent

production of sugar, fruit and vegetable
juices — residues are not allowed;
intermediate products — semi-finished
products from carrots, white vegetables
and onions for food preservation
industry, processing with solution of
2.4 g/kg — residues are not allowed;
processing of eggs — residues are not
allowed; slaughterhouse blood
(decoloration together with catalase) —
residues shall not be allowed

Polyacrylimide

Cleansing agents

1mg/kg fruit, vegetables, sugar beet

Polyacrylic acid, sodium salt

Defoaming agents

in accordance with TD

Polyalkyleneglycol esters of fatty
acids

Defoaming agents

in accordance with TD

Polyoxypropylene (polyoxyethylene)
esters of glycerol (laprol)

Defoaming agents

in accordance with TD

Polyoxypropylene esters C8-C30 of
fatty acids

Defoaming agents

in accordance with TD

Polyoxypropylene esters C9-C30 of
keto alcohols

Defoaming agents

in accordance with TD

Polyoxyethylene esters C8-C30 of
fatty acids

Defoaming agents

in accordance with TD

Polyoxyethylene esters C8-C30 of
keto alcohols

Defoaming agents

in accordance with TD

Polysorbates (60, 65, 80)

Defoaming agents

in accordance with TD

Polyethylene glycol

Defoaming agents

in accordance with TD

Polyethylene glycol(400, 600)dioleate

Defoaming agents

in accordance with TD

Propylene oxide

Antimicrobial substances

in accordance with TD

Sulphuric acid

Acidity regulator in alcohol
production

In accordance with TD

Sodium silicate

Cleansing agents

In accordance with TD

Saturated alcohols C8-C30

Defoaming agents

in accordance with TD

Sodium tripolyphosphate

Cleansing agents

In accordance with TD

Triethanolamine

Cleansing agents

0.05 mkg/kg sugar beet (not allowed in
sugar)




Undecylbenzenesulphonic acid, linear

Cleansing agents

1 mkg/kg sugar beet (not allowed in
sugar)

Formaldehyde Antimicrobial substances 0.05 mg/kg sugar beet processing, yeast
Defoaming agents production
Freon Contact freezing and cooling in accordance with TD

agents

Sodium chlorite

Antimicrobial substances

in accordance with TD (except for
chicken dressing)

Cetylpyridinium chloride

Antimicrobial substances

4 mg/kg (dressed chicken)

Cyandithioamidecarboxylic acid
disodium salt

Antimicrobial substances

in accordance with TD

Quaternary ammonium compounds

Antimicrobial substances

in accordance with TD edible oils

Detergents

in accordance with TD

2-ethylhexyl sulphuric acid sodium
salt

Cleansing agents

20 mg/kg fruit, vegetables

Ethylenebisdithiocarbamic acid
disodium salt

Antimicrobial substances

in accordance with TD

Ethylene glycol monobutylate

Cleansing agents

0.03 mkg/kg sugar beet (not allowed in
sugar)

Ethylenediamine

Antimicrobial substances

in accordance with TD

Ethylenediaminotetraacetic acid
tetrasodium salt

Cleansing agents

0.003 mkg/kg sugar beet (not allowed
in sugar)

Ethylene dichloride

Cleansing agents

0,01 mkg/kg sugar beet (not allowed in
sugar)

Ethoxyquin (santoquin)

Antimicrobial substances

apples (surface treatment — 0.05-0.3%
water solution); residues after storage —
0.1 mg/kg
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Enzymatic Preparations Allowed for Use in Production of Food Products

Enzymatic preparations

Production source, producer

Enzymatic preparations of animal origin

alpha-Amylase

pancreas of livestock and pigs

Catalase liver of livestock and horses

Lysozyme egg white of chicken eggs

Lipase ventriculi, proventriculi, abomasums and salivary glands of livestock
Pepsin ventricul of pigs

Poultry pepsin

ventriculus of chicken

Enzyme rennet

ventriculi, abomasums of livestock, calves, goats, goatlings, sheep and
yeanlings

Tripsin

pancreas of livestock, pigs

Phospholipase

pancreas of calves, yeanlings and goatlings

Chemosin pancreas of calves, yeanlings and goatlings
Enzymatic preparations of vegetable origin
Bromelain pineapple (Ananas spp.)

Liposidase, lipoxygenase

soybeans

Maltcarbohydrases

barley, barley malt

Papain papaya (Carica papaya)
Chymopapain papaya (Carica papaya)
Ficin figs (Ficus spp.)

Enzymatic preparations of microbial origin

Alcohol dehydrogenase

Saccharomyces cerevisiae

alpha-Amylase

Aspergillus niger
Aspergillus oryzae

Bacillus amyliquefaciens
Bacillus licheniformis
Bacillus megaterium
Bacillus stearothermophilus
Bacillus subtilis

Rhizopus arrhizus
Rhizopus oryzae

beta-Amylase

Bacillus cereus
Bacillus megaterium
Bacillus subtilis

Arabinofuranosydase

Aspergillus niger




alpha-Galactosidase

Aspergillus niger
Mortierella vinacea
Saccharomyces cerevisiae

beta-Galactosidase

Aspergillus niger
Curvalaria inaegualis
Penicillium canescens
Saccharomyces fragilis
Saccharomyces sp.

Hemicellulase

Aspergillus aculeatus

Aspergillus niger

Aspergillus oryzae

Bacillus subtilis

Rhizopus arrhizus

Sporotrichum dimorphosporum
Trichoderma longibrachiatum (reesei)

beta-Glucanase

Aspergillus awamori
Aspergillus batate
Aspergillus niger
Bacillus subtilis
Humicola insolens
Rhizopus pigmaues
Trichoderma harzianum

endo-beta-Glucanase

Aspergillus niger

Aspergillus oryzae

Bacillus circulans

Bacillus subtilis

Disporotrichum dimorphosporum
Penicillium emersonii

Rhizopus arrhizus

Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

glucoamylase or amyloglucosidase

Aspergillus amaurii

Aspergillus awamori

Aspergillus niger

Aspergillus oryzae

Rhizopus arrhizus

Rhizopus niveus

Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

beta-Glucosidase

Endmycopsis sp.
Penicillium vitale
Rhizopus pigmaues
Trichoderma harzianum

exo-alpha-Glucosidase

Aspergillus niger
Penicillium vitale

Glucose isomerase

Actinoplanes missouriensis
Arthrobacter sp.

Bacillus coagulans
Streptomyces albus
Streptomyces olivaceus
Streptomyces olivochromogenes
Streptomyces rubiginosus




Streptomyces sp.
Streptomyces violaceoniger

Glucose oxidase

Aspergillus niger

alpha-decarboxylase

Bacillus brevis

Dextranase

Aspergillus sp.

Bacillus subtilis
Klebsiella aerogenes
Penicillium funiculosum
Penicillium lilacinus

Isomerase

Bacillus cereus

Invertase

Aspergillus niger

Bacillus subtilis
Kluyveromyces fragilis
Saccharomyeces carlsbergensis
Saccharomyces cerevisiae
Saccharomyces sp.

Inulinase

Aspergillus niger
Kluyveromyces fragilis
Sporotrichum dimorphosporum
Streptomyces sp.

Catalase

Aspergillus niger
Micrococcus luteus (lysodeicticus)
Penicillium vitale

Xylanase

Aspergillus niger

Aspergillus aculeatus

Humicola insolens

Sporotrichum dimorphosporum
Streptomyces sp.

Trichoderma longibrachiatum (reesei)
Trichoderma viride

Lactase, beta-Galactosidase

Aspergillus niger
Aspergillus oryzae
Kluyveromyces fragilis
Kluyveromyces lactis
Saccharomyces sp.

Lipase

Aspergillus flavus
Aspergillus niger
Aspergillus oryzae
Brevibacterium linens
Candida lipolytica
Candida rugosa
Mucor javanicus
Mucor miehei

Mucor pusillus
Rhizopus arrhizus
Rhizopus nigrican (stolonifer)
Rhizopus niveus

Malate decarboxylase

Leuconostoc oenos

Maltase, alpha-glucosidase

Aspergillus niger
Aspergillus oryzae




Rhizopus oryzae
Trichoderma longibrachiatum (reesei)

Melibiase

Mortierella vinacea
Saccharomyces cerevisiae

Nitrate reductase

Micrococcus violagabriella

Pectinase

Aspergillus awamori

Aspergillus foetidus

Aspergillus niger

Aspergillus oryzae

Bacillus macerans

Botrytis cinerea

Penicillium simplicissimum
Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

Pectin lyase

Aspergillus niger

Pectinesterase

Aspergillus niger

Pentosanase

Humicola insolens

Polygalacturonase

Aspergillus aculeatus
Aspergillus niger
Penicillium canescens

Protease (including milk-clotting enzymes)

Aspergillus awamori
Aspergillus melleus (quercinus)
Aspergillus niger
Aspergillus oryzae
Aspergillus terricola
Bacillus amyliquefaciens
Bacillus cereus

Bacillus licheniformis
Bacillus mesentericus
Bacillus subtilis
Brevibacterium linens
Endothia parasitica
Lactobacillus casei
Micrococcus caseolyticus
Mucor miehei

Mucor pusillus
Streptococcus cremoris
Streptococcus lactis
Streptomyces fradiae

Pullulanase

Bacillus acidopullulyticus
Bacillus subtilis
Klebsiella aerogenes

Serine proteinase

Bacillus licheniformis
Streptomyces fradiae

Tannase Aspergillus niger
Aspergillus oryzae
Chemosin Aspergillus awamori

Aspergillus niger
Escherichia coli
Kluyveromyces lactis




Cellobiase

Aspergillus niger
Trichoderma longibrachiatum (reesei)

Cellulase

Aspergillus niger

Aspergillus oryzae

Geotrichum candidum
Penicillium funiculosum
Rhizopus arrhizus

Rhizopus oryzae

Sporotrichum dimorphosporum
Thielavia terrestris
Trichoderma longibrachiatum (reesei)
Trichoderma roseum
Trichoderma viride

Esterase

Muccor miehei




Annex 27
to the Technical Regulation

“Safety Requirements for Food Additives,
Flavorings and Technological Aids”

(TR TS 029/2012)

Aids (Materials and Solid Carrying Agents) for Immobilization of Enzymatic Preparations
Allowed for Use in Production of Food Products

Materials and solid carrying agents

Sodium alginate

Glutaric aldehyde

Diatomite (diatomaceous earth)

Diethylaminoethy! cellulose

Gelatin

lon-exchange resins allowed for application in food industry

Carrageenan

Ceramics

Kieselguhr

Polyethyeneimine

Polysaccharides, including dextrins

Aluminum oxide

Silica gel (silicon dioxide)

Glass

Carbon




Annex 28
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“Safety Requirements for Food Additives,
Flavorings and Technological Aids”
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Safety Requirements and Criteria for the Purity of Food Additives

Index

Name of additives

Technological
functions

Basic substance content

Toxic elements, mg/kg, maximum

%, minimum

arsenic

lead

mercury

cadmium

E100

CURCUMIN

coloring agent

90% total coloring substances

3

10

1

1

E101

RIBOFLAVINS:

coloring agent

(i) Riboflavin

98% on anhydrous basis

10

(ii) Riboflavin 5-phosphate sodium

95% total coloring substances
calculated as
C17H20N4NaO9P-2H20

10

E102

TARTRAZINE

coloring agent

85% total coloring substances
calculated as sodium salt E1
cm 1% at a temperature of
about 530 and 426 nm in
water solution

10

E104

QUINOLINE
YELLOW

coloring agent

70% total coloring substances
calculated as sodium salt

10

E110

SUNSET YELLOW
FCF

coloring agent

85% total coloring substances
calculated as sodium E1 cm
1% at a temperature of about
555 and 485 nm in water
solution under pH 7

E120

CARMINES

2.0% of carminic acid in
extracts containing carminic
acids, 50% of carminic acid in
chelating substance.

10

E122

AZORUBINE,
CARMOISIN

coloring agent

85% total coloring substances,
calculated as sodium salt E1
cm 1% at a temperature of
about 510 and 516 nm in
water solution

10

E124

PONCEAU 4R

coloring agent

80% total coloring substances,
calculated as sodium salt E1
cm 1% at a temperature of
about 430 and 505 nm in
water solution

10

E129

ALLURA RED AC

coloring agent

85% total coloring substances,
calculated as sodium salt E1
cm 1% at a temperature of
about 540 and 504 nmin
water solution under pH 7

10




E131

PATENT BLUE V  [coloring agent

85% total coloring substances,
calculated as sodium salt E1
cm 1% 2,000 at a temperature
of about 638 nm in water
solution under pH 5

10

E132

INDIGOTINE coloring agent

85% total coloring substances,
calculated as sodium salt;
disodium 3,3 '-dioxo-2, 2'-bi-
indolylidene-5, 7'-
disulphonate: not over 18%
E1 cm 1% 480 about 610 nm
in water solution

10

E133

BRILLIANT BLUE |coloring agent
FCF

85% total coloring substances,
calculated as sodium salt E1
cm 1% 1,630 at a temperature
of about 630 nm in water
solution

10

E140

CHLOROPHYLL coloring agent

140i — the total aggregate
content of chlorophylls and
magnesium complexes thereof
constitutes over 10% E1 cm
1% 700 at a temperature of
about 409 nm in chloroform
140ii — 95% of the pollees dry
the agent at a temperature of
about 100 °C within an hour.
E1cm 1% 700 at a
temperature of about 405 nm
in water solution under pH 9
Elcm 1% 140 ata
temperature of about 653 nm
in water solution under pH 9

10

El141

COPPER coloring agent
CHLOROPHYLLS

(i) Chlorophyll copper complex,

Total copper chlorophyllins
content over 10%. E1 cm 1%
at a temperature of about 540
and 422 nm in chloroform E1
cm 1% 300 at a temperature
of about 652 nm in
chloroform

10

(ii) Chlorophyllin copper complex,
sodium and potassium salts.

Total copper chlorophyllins
content, over 95% of the
pollees dry the agent at 100
°C within an hour. E1 cm 1%
at a temperature of about 565
and 405 nm in water
phosphate buffer under pH 7.5
cm E1 1% 145 at about 630
nm in water phosphate buffer
under pH 7.5

10

E142

GREEN S coloring agent

80% total coloring substances

10




calculated as sodium salt E1
cm 1% 1,720 at a temperature
of about 632 nm in water
solution

E143 |FAST GREEN FCF |coloring agent |85% total coloring substance 2
E150a|CARAMEL I - Plain |coloring agent - 2
E150b|CARAMEL Il — coloring agent - 2
Caustic sulphite
process
E150c |CARAMEL Il — coloring agent - 2
Ammonia process
E150d |[CARAMEL IV - coloring agent - 2
Ammonia-sulphite
process
E151 |BRILLIANT BLACK |coloring agent [80% total coloring substances 10
PN calculated as sodium salt E1
cm 1% at a temperature of
about 530 and 570 nm in
solution
E153 [VEGETABLE coloring agent [95% of carbon is calculated 10
CARBON on an anhydrous and ash-free
basis
E155 |[BROWN HT coloring agent |70% total coloring substances 10
calculated as sodium salt. E1
cm 1% at a temperature of
about 403 and 460 nm in
water solution under pH 7
E160a|CAROTENES coloring agent
(i) MIXED 1. Plant Carotene content (calculated |- 5
CAROTENES carotenes as beta-carotene) over 5%. For
products produced by
extraction of vegetable oils:
over 0.2% in food fats. E1 cm
1% 2,500 approximately in
440 nm up to 457 nm in
cyclohexan
2. Algal carotenes Carotene content (calculated 5
as beta-carotene) over 20% E1
cm 1% 2,500 approximately
for 440 nm up to 457 nm in
cyclohexan
1E 160a (ii) BETA-CAROTENE 96% total coloring substances |- 2
Beta-carotene (in the form of beta-carotene)
Elcm 1% 2,500
approximately for 440 nm up
to 457 nm in cyclohexan
2. Beta-carotene from Blakeslea 96% total coloring substances |- 2

trispora

(in the form of beta-carotene)
E1lcm 1% 2,500




approximately in 440 nm up
to 457 nm in cyclohexan

Mycotoxins
Aflato | T-2 | Ochrato
xin B1 | toxi Xin
n
not | not not
allowe | allo | allowed
d wed
Microbiological parameters:
coliform | salm Moulds,
sin5g | onell CFU/g
aein !
25| Max.
not | not 100 100
allowe | allo
d wed
arsenic | lead | mercury | cadmium
E160b|ANNATO coloring agent
EXTRACTS
(i) Solvent extracted bixin and Bixin powders content over |3 10 1 1
norbixin 75% from the total
carotenoids calculated as
bixin. Norbixin powders
content over 25% from the
total carotenoids calculated as
norbixin Bixin: E1 cm 1%
2,870 at a temperature of
about 502 nm in chloroform
Norbixin: E1 cm 1% 2,870 at
a temperature of about 482 nm
in KOH solution
(ii) Alkali extracted 0.1% of the total number of 3 10 1 1
annatto carotenoids in the form of
norbixin Norbixin: E1 cm 1%
2 870 at a temperature of
about 482 nm in KOH
solution
(iii) Oil extracted Contains at least 0.1% of the 3 10 1 1
annatto total number of carotenoids in
the form of Bixin: E1 cm 1%
2,870 at a temperature of
about 502 nm in chloroform
E160c [PAPRIKA coloring agent |Paprika extract: the content is 3 10 1 1
OLEORESINS at least 7.0% of carotenoids

capsanthin/capsorubin: at least
30% of the total number of
carotenoids E1 cm 1% 2,100
at a temperature of about 462
nm in acetone




E160d

LYCOPENE

coloring agent

The content is at least 5%
total coloring substances E1
cm 1% 3,450 at a temperature
of about 472 nm in hexane

10 1 1

E160e

BETA-
APOCAROTENAL

coloring agent

96% total coloring substances
Elcm 1% 2,640 at a
temperature of about 460-462
nm in cyclohexan

10 1 1

E160f

BETA-APO-
8'CAROTENOIC
ACID, METHYL OR
ETHYL ESTER

coloring agent

96% of total coloring
substances E1 oy 1% 2,550 at

a temperature of about 449 nm
in cyclohexan

10 1 1

El61b

LUTEIN

coloring agent

The total coloring substance
content for at least 4%
calculated as Lutein E1 cm
1% 2,550 at a temperature of
about 445 nm in
chloroform/ethanol (10 + 90)
or hex-ane/ethanol/acetone
(80 + 10 + 10)

10 1 1

E161g

CANTHAXANTHIN

coloring agent

96% of total coloring
substances (in the form of
canthaxanthin) E1 cm 1%
2,200 at a temperature of
about 485 nm in chloroform
under 468-472 nm
cyclohexana under 464-467
nm, petroleum ether

10 1 1

El162

BEET RED

coloring agent

Beet red content (in the form
of betanine) constitutes at
least 0.4% E1 cm 1% 1,120 at
a temperature of about 535 nm
in water solution under pH 5

10 1 1

E163

ANTHOCYANINS

coloring agent

E1 cm 1% 300 for a pure
pigment in 515-535 nm under
pH 3.0

10 |1 1

E170

CALCIUM
CARBONATE

coloring agent
(surface), free-
flowing agent,
stabilizing
agent, carrying
agent

98% on anhydrous basis

10 |- 1

El71

TITANIUM
DIOXIDE

coloring agent

99% based on aluminum and
without silicon

10 |1 1

E172

IRON OXIDES AND
HYDROXIDES

coloring agents

Yellow for at least 60%, red
and black at least 68% of the
total volume of iron expressed
as iron

5*

20* |1* 5%

Note : * Upon the total
dissolution




E174 |SILVER coloring agent |99.5% Ag
E175 |GOLD coloring agent |90% Au
E181 |TANNINS, FOOD coloring agent, |96% on dry basis
GRADE emulsifying
agent,
stabilizing
agent
E200 |SORBIC ACID conserving 99% on anhydrous basis
agent
E201 |SODIUM SORBATE |conserving
agent
E202 |POTASSIUM conserving 99% on dry basis
SORBATE agent
E203 |CALCIUM conserving 98% on dry basis
SORBATE agent
E210 |BENZOIC ACID conserving 99.5% on anhydrous basis
agent
E211 |SODIUM conserving 99% C7H502Na after drying
BENZOATE agent at a temperature of 105 °C
within four hours
E212 |POTASSIUM conserving 99% C7H5KO?2 after drying
BENZOATE agent at a temperature of 105 °C to
a constant weight
E213 |CALCIUM conserving 99% after drying at a
BENZOATE agent temperature of 105 °C
E214 |ETHYL p- conserving 99.5% after 2 hours at a
HYDROXYBENZO |agent temperature of 80 °C
ATE
E215 [SODIUM ETHYL p- |conserving hydroxybenzoic acid ethyl
HYDROXYBENZO |agent ether content at least 83% on
ATE anhydrous basis
E218 |METHYL p- conserving 99% after 2 hours at a
HYDROXYBENZO |agent temperature of 80 °C
ATE
E219 |SODIUM METHYL |conserving 99.5% on anhydrous basis
p- agent
HYDROXYBENZO
ATE
E220 [SULPHUR DIOXIDE |conserving 99%
agent,
antioxidant
E221 |SODIUM SULPHITE |conserving Anhydrous: 95% Na2S03 and
agent, at least 48% SO2
antioxidant heptahydrate: at least 48%
Na2S03 and at least 24% SO2
E222 |SODIUM conserving 32% w/w NaHSO3
HYDROGEN agent,
SULPHITE antioxidant




E223 |SODIUM conserving 95% Na2S205 and at least 3 5 1 -
METABISULPHITE |agent, 64% SO2
antioxidant
E224 |POTASSIUM conserving 90% K2S205 and at least at 3 5 1 -
METABISULPHIT |agent, least 51.8% SO2, and the rest
antioxidant part is almost completely
comprised of potassium
sulphate
E225 [POTASSIUM conserving 90.0% - 2 - -
SULPHITE agent,
antioxidant
E226 [CALCIUM conserving 95% CaSO3 - 2H20 and at 3 5 1 -
SULPHITE agent, least 39% SO2
antioxidant
E227 |CALCIUM conserving From 6 to 8% 3 5 1 -
HYDROGEN agent, (weight/volume) of sulphur
SULPHITE antioxidant dioxide and from 2.5 to 3.5%
(weight/volume) calcium
relevant gas 10 to 14%
(weight/volume) of calcium
bisulphite [Ca (HSO3) 2]
E228 [POTASSIUM conserving 280 g KHSO3 for a liter (or 3 5 1 -
BISULPHITE agent, 150 g of CO2 per liter)
antioxidant
E230 |DIPHENYL conserving 99.80% 3 5 1 i
agent
E231 |ORTOPHENYLPHE |conserving 99% 3 5 1 -
NOL agent
E232 |SODIUM conserving 97% of C1oHgONa- 4H,0 3 5 1 -
OPHENYLPHENOL |agent
E234 [NISIN conserving Nisin concentrate contains at 1 5 1 -
agent least 900 values per mg in
mixtures of skim milk and
solid substances with
minimum sodium chloride
content of 50%
E235 [PIMARICIN, conserving 95% on anhydrous basis 3 5 1 -
NATAMYCIN agent
Microbiological parameters:
QMA&OAMO CFU/qg,
100
arsenic | lead | mercury | cadmium
E236 [FORMIC ACID conserving
agent
E242 |DIMETHYL conserving 99.80% 3 5 1 -
DICARBONATE agent
(VELCORIN)
E249 |POTASSIUM conserving 95% on anhydrous basis* 3 5 1 -




NITRITE agent, color
fixative
E250 |SODIUM NITRITE |conserving 97% on anhydrous basis* 3 5 1 -
agent, color
fixative

salt substitute.

Note: * When marked as for the food use, it may be sold only in mixtures with salt or

E251 [SODIUM NITRATE |conserving agent, color fixative
1. SOLID SODIUM NITRATE 99% after drying 3 5 1 - -
2. LIQUID SODIUM NITRATE between 33.5% and 40.0% 1* 1* | 0,3* i i
from NaNO3
Note:* This specification refers to 35% water solution
E252 |POTASSIUM conserving 99% on anhydrous basis 3 5 1 - 10
NITRATE agent, color
fixative
E260 |ACETIC ACID conserving 99.80% 1 5 1 - 10
GLACIAL agent, acidity
regulator
E261 [POTASSIUM conserving 99% on anhydrous basis 3 5 1 -
ACETATES agent, acidity
regulator
(i) Potassium acetate,
(ii) Potassium diacetate.
E262 |SODIUM conserving agent, acidity regulator
ACETATES:
(i) Sodium acetate, The content (for the 3 5 1 -
anhydrous and trihydrate
form) at least 98.5% on
anhydrous basis
(ii) Sodium diacetate. The content of 39 to 41% of |3 5 1 -
free acetic acid and 58 to 60%
of sodium acetate
E263 [CALCIUM conserving 98% on anhydrous basis 3 5 1 -
ACETATES agent,
stabilizing
agent, acidity
regulator,
carrying agent
E264 | AMMONIUM acidity
ACETATE regulator
E265 |DEHYDROACETIC |conserving
ACID agent
E266 |SODIUM conserving
DEHYDROACETAT |agent
E
E270 |[LACTIC ACID, L-, |acidity At least 76% and not over 3* | 5* 1* -
D- and DL- regulator 84%




Note: * This specification refers to 80% water
solution, values for weak water solutions calculated as
the content thererof in the lactic acid

E280 [PROPIONIC ACID |conserving 99.50% 3 5 1 i
agent
E281 |SODIUM conserving 99% after drying within two 3 5 1 -
PROPIONATE agent hours at a temperature of 105
°C
E282 [CALCIUM conserving 99%, after drying within two 3 5 1 -
PROPIONATE agent hours at a temperature of 105
°C
E283 |POTASSIUM conserving 99%, after drying within two 3 5 1 -
PROPIONATE agent hours at a temperature of 105
°C
E290 | CARBON DIOXIDE |acidity 99% g/g on gas basis - - - -
regulator,
propellant
E296 |MALIC ACID, DL- |acidity 99.00% 3 5 1 )
regulator
E297 [FUMARIC ACID acidity 99.0% on anhydrous basis 3 5 1 i
regulator
E300 | ASCORBIC ASID, |antioxidant Ascorbic acid, after drying in 3 5 1 -
L- vacuum desiccator over
sulphuric acid within 24 hours
contains at least 99%
C6H806
E301 |SODIUM antioxidant Sodium ascorbate, after 3 5 1 -
ASCORBATE drying in vacuum desiccator
over sulphuric acid within 24
hours contains at least 99%
C6H706Na
E302 |CALCIUM antioxidant 34% of the total number of 3 5 1 i
ASCORBATE tocopherols
E303 |POTASSIUM antioxidant
ASCORBATE
E304 |ASCORBYL antioxidant
PALMITATE
E 304 | ASCORBYL 98% on dry basis 3 5 1 i
(i) |PALMITATE
E 304 | ASCORBYL 98% 3 5 1 i
(i) |STEARATE
E305 [ASCORBYL antioxidant 95% i 2 i i
STEARATE
E306 |MIXED antioxidant 34% of the total number of 3 5 1 -
TOCOPHEROLS tocopherols
CONCENTRATE
E307 |ALPHA- antioxidant 96% i 2 i i
TOCOPHEROL




E308 [SYNTETHIC antioxidant 97% 3 5 1 -
GAMMATOCOPHE
ROL
E309 [SYNTETHIC antioxidant 97% 3 5 1 -
DELTATOCOPHER
oL
E310 |PROPYL GALLATE |antioxidant 98% on anhydrous basis 3 1 -
E311 |OCTYL GALLATE |antioxidant 98% after drying at a 3 1 -
temperature of 90 °C within
six hours
E312 |DODECYL antioxidant 98% after drying at a 3 10 1 -
GALLATE temperature of 90 °C within
six hours
E314 [GUAIAC RESIN antioxidant - 2 - -
E315 |ISOASCORBIC antioxidant 98% on anhydrous basis - 2 - -
ACID,
ERYTHORBIC
ACID
E316 |SODIUM antioxidant At least 98% materials after 3 5 1 -
ISOASCORBATE drying in vacuum desiccator
over sulphuric acid within 24
hours, expressed on mono-
hydrate basis
E319 |TERTIARY antioxidant 99% of C10H1402 - 2 - -
BUTYLHYDROQUI
NONE
E320 |BUTYLATED antioxidant The content of at least 98.5% 3 5 1 -
HYDROXYANISOL C11H1602 and at least 85%
E of 3-tertbutyl-4- isomer
hydroxyanisole
E321 |BUTYLATED antioxidant 99% 3 5 1 -
HYDROXYTOLUE
NE, IONOL
E322 |LECITHINS, antioxidant, - Lecithins: at least 60.0% of 3 5 1 -
PHOSPHATIDES emulsifying substances insoluble in
agent acetone — hydrolyzed
lecithins: at least 56.0% of
substances insoluble in
acetone
E325 |SODIUM LACTATE |water-retaining | At least 57% and not over 3* 5* 1* -
agent, filling  |66%
agent
E326 |POTASSIUM acidity At least 57% and not over 3* 5* 1* i
LACTATE regulator 66%
Note: * This specification refers to 60% water solution
E327 |CALCIUM acidity 98% on anhydrous basis 3 5 1 -
LACTATE regulator, flour

processing




substance

E328 |AMMONIUM acidity regulator, flour processing substance
LACTATE
E329 |MAGNESIUM acidity regulator, flour processing substance
LACTATE, DL-
E330 |CITRIC ACID acidity Citric acid may be anhydrous 1 1 -
regulator, or may contain 1 water
antioxidant molecule. Citric acid contains
at least 99.5% C6H807
calculated on anhydrous basis
E331 |SODIUM acidity regulator, emulsifying agent, stabilizing
CITRATES: agent, carrying agent
(i) Sodium dihydrogen citrate, 99% on anhydrous basis 1 1 -
(ii) Disodium monohydrogen citrate, |99% on anhydrous basis 1 1 -
(iii) Trisodium citrate. 99% on anhydrous basis 1 1 -
E332 [POTASSIUM acidity regulator, stabilizing agent, carrying
CITRATES: agent
(i) Potassium dihydrogen citrate 99% on anhydrous basis 1 1 -
(ii) Tripotassium citrate. 99% on anhydrous basis 1 1 -
E333 [CALCIUM acidity regulator, stabilizing agent
CITRATES
(i) MONOCALCIUM CITRATE 97.5% on anhydrous basis 1 1 -
(i) DICALCIUM 97.5% on anhydrous basis 1 1 i
CITRATE
(iii) TRICALCIUM 97.5% on anhydrous basis 1 1 -
CITRATE
E334 |TARTARIC ACID, |acidity regulator, antioxidant 1 1 i
L(+)-
E335 [SODIUM stabilizing
TARTRATES agent
(i) Monosodium tartrate, 99% on anhydrous basis 3 1 -
(ii) Disodium tartrate. 99% on anhydrous basis 3 1 -
E336 |POTASSIUM stabilizing
TARTRATES: agent
(i) Monopotassium tartrate 99% on anhydrous basis 3 1 -
(ii) Dipotassium tartrate. 99% on anhydrous basis 3 1 -
E337 [POTASSIUM stabilizing 99% on anhydrous basis 3 1 -
SODIUM agent
TARTRATE
E338 | ORTHOPHOSPHOR |acidity Phosphoric acid is 3* 1* 1*
IC ACID regulator, commercially available in the
antioxidant form of a water solution at a
variable concentration. The
content at least 67.0% and not
over 85.7%.




| Note: * This specification refers to 75% water solution

E339 |SODIUM acidity regulator, emulsifying agent, water-retaining agent, stabilizing agent, emulsifying salt
PHOSPHATES:
(i) Monosodium orthophosphate, After drying at a temperature 3 4 1 1

of 60 °C within an hour, and
then at a temperature of 105

°C within four hours, contains
at least 97% of NaH2PO4

(ii) Disodium orthophosphate, After drying at a temperature 3 4 1 1
of 40 °C within three hours,
and then at a temperature of
105 °C within five hours,
contains at least 98% of
Na2HPO4

(iii) Trisodium orthophosphate. Anhydrous sodium phosphate 3 4 1 1
and hydrated forms, except for
dodecahydrate, contains at
least 97.0% of Na3PO4
calculated on dry basis.
Dodecahydrate sodium
phosphate contains at least
92.0% of Na3PO4 shall be
calculated on ignition basis

E340 (POTASSIUM acidity regulator, emulsifying agent, water-retaining agent, stabilizing agent, emulsifying salt
PHOSPHATES:
(i) Monopotassium orthophosphate, 98.0% after drying at a 3 4 1 1
temperature of 105 °C within
four hours
(ii) Dipotassium orthophosphate, 98.0% after drying at a 3 4 1 1
temperature of 105 °C within
four hours
(iii) Tripotassium orthophosphate. 97% calculated on ignition 3 4 1 1
basis
E341 |CALCIUM acidity regulator, flour processing substance, stabilizing agent, leavening agent, free-flowing agent,
PHOSPHATES: water-retaining agent, emulsifying salt, carrying agent
(i) Monocalcium orthophosphate, 95% on dry basis 3 4 1 1
(ii) Dicalcium orthophosphate, Dicalcium phosphate, after 3 4 1 1

drying at a temperature of 200
°C within three hours,
contains at least 98% and not
over than the equivalent 102%

CaHPO4
(iii) Tricalcium orthophosphate. 90% calculated on ignition 3 4 1 1
basis
E342 |AMMONIUM acidity regulator, flour processing substance
PHOSPHATES:
(i) Monoammonium orthophosphate, 3 4 1 1

(if) Diammonium orthophosphate. 3 4 1 1




E343 [MAGNESIUM acidity regulator, free-flowing agent
PHOSPHATES:
(1) Monomagnesium orthophosphate, |51.0% after ignition 3 4 1 1
(ii) Dimagnesium orthophosphate, 96% after ignition 3 4 1 1
(iii) Trimagnesium orthophosphate. 98% of Mg3(PO4)2 after i 4 i i
ignition at 4250
E350 |SODIUM acidity regulator, water-retaining agent, emulsifying agent, stabilizing agent, emulsifying salt
MALATES:
(i) Sodium hydrogen malate, 98.0% on anhydrous basis 3 5 1 -
(ii) Sodium malate. 99.0% on anhydrous basis 3 5 1 -
E351 [POTASSIUM acidity 59.50% 3 5 1 -
MALATES: regulator,
water-retaining
agent,
emulsifying
agent,
stabilizing
agent,
emulsifying
salt

(i) Potassium hydrogen malate,

(ii) Potassium malate.

E352 |CALCIUM acidity regulator, water-retaining agent, emulsifying agent, stabilizing agent, emulsifying salt
MALATES:
(i) Calcium hydrogen malate, 97.5% on anhydrous basis 3 5 1|1 -
(ii) Calcium malate. 97.5% on anhydrous basis 3 511 -

E353 |[METATARTARIC |acidity 99.50% 3 5 |1 )
ACID regulator

E354 [CALCIUM acidity 98.00% 3 5|1 i
TARTRATE regulator

E355 |ADIPIC ACID acidity 99.60% 3 5|1 i

regulator

E356 |SODIUM acidity 99.0% (on anhydrous basis) 3 5 |1 i
ADIPATES regulator

E357 |POTASSIUM acidity 99.0% (on anhydrous basis) 3 5 |1 i
ADIPATES regulator

E359 [AMMONIUM acidity regulator
ADIPATES

E363 |SUCCINIC ACID acidity 99.00% 3 5|1 i

regulator

E365 |SODIUM acidity At least 98.0% and not over - 2 |- -
FUMARATES regulator 102.0% on dry basis

E380 |AMMONIUM acidity regulator 3 5 |1 i
CITRATES




E381 |FERRIC acidity At least 16.5% and not over - 2 - -
AMMONIUM regulator 22.5% iron (Fe) for brown
CITRATE salts, and at least 14.5% and
not over 16.0% of iron (Fe)
for green salts.
E384 [ISOPROPYL antioxidant, conserving agent i 2 - i
CITRATES
E385 |CALCIUM antioxidant, conserving agent 3 5 1 -
DISODIUM EDTA
E386 (DISODIUM antioxidant, 99.00% - 2 |- -
ETHYLENEDIAMIN |conserving
E-TETRA ACETATE |agent
E387 |[OXYSTEARIN antioxidant,
E400 |ALGINIC ACID thickening Alginic acid produces, on 3 5 1 1
agent, anhydrous basis, at least 20%
stabilizing and not over 23% of carbon
agent, carrying |dioxide (CO2), which
agent corresponds to at least 91%
and not over 104.5% of
alginic acid (C6H806) n
(calculated at the equivalent
of 200)
Microbiological parameters:
QMAG&O | Colif | salmonella Yeast, moulds CFU/g,
AMO |orms,| e, inl0g ;
CFUfg, | in5 maximum
maximu | g
m
5,000 |Not| Not 500
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury | cadmium
E401 [SODIUM thickening Yield level, on anhydrous 3 5 1 1
ALGINATE agent, basis, at least 18% and not
stabilizing over 21% of carbon dioxide

agent, carrying
agent

corresponds to at least 90.8%
and not over 106.0% of
sodium alginate (in terms of
the equivalent weight of 222)

Microbiological parameters:

QMA&O | Colif
AMO |orms,
CFU/g, [ in5
maximu | g

m

salmonella
e, in10g

Yeast, moulds CFU/g,

maximum

5,000 | Not
allo

wed

Not
allowed

500

Toxic elements, mg/kg, maximum




arsenic | lead | mercury | cadmium
E402 |[POTASSIUM thickening Yield level, on anhydrous 3 5 1 1
ALGINATE agent, basis, at least 16.5% and not
stabilizing over 19.5% of carbon dioxide
agent corresponds to at least 89.2%
and not over 105.5% of
potassium alginate (in terms
of the equivalent weight of
238)
Microbiological parameters:
QMA&O | Colif | salmonella Yeast, moulds CFU/g,
AMO |orms,| e, in10g :
CFUlg, | in5 maximum
maximu | g
m
5,000 [Not| Not 500
allo | allowed
wed
E403 |AMMONIUM thickening Yield level, on anhydrous 3 5 1 1
ALGINATE agent, basis, at least 18% and not
stabilizing over 21% of carbon dioxide
agent, carrying [corresponds to at least 88.7%
agent and not over 103.6% of
ammonium alginate (in terms
of the equivalent weight of
217)
Toxic elements, mg/kg, maximum
arsenic |lead [ mercury | cadmium
E404 [CALCIUM thickening Yield level, on anhydrous 3 5 1 1
ALGINATE agent, basis, at least 18% and not
stabilizing over 21% of carbon dioxide
agent, corresponds to at least 89.6%
defoaming and not over 104.5% of
agent, carrying |calcium alginate (in terms of
agent the equivalent weight of 219)
Microbiological parameters:
QMA&O | Colif | salmonella Yeast, moulds CFU/g,
AMO |orms,| e, in10g :
CFUg, | in5 maximum
maximu g
m
5,000 | Not| Not 500
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury |cadmium
E405 |PROPYLENE thickening Yield level or productivity, on 3 5 1 1
GLYCOL agent, anhydrous basis, at least 16%
ALGINATE emulsifying and not over 20% of CO2

agent, carrying
agent

(carbon dioxide)




Microbiological parameters:

QMA&O | Colif | salmonella | Yeast, moulds CFU/g,
AMO |orms,| e, in10g ;
CFUlg, | in5 maximum
maximu | g
m
5,000 [Not| Not |500
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury |cadmium
E406 |AGAR thickening Gel threshold concentration 3 5 1 1
agent, must not exceed 0.25%
jellifying
agent,
stabilizing
agent, carrying
agent
E407 |CARRAGEENAN thickening agent, jellifying agent, stabilizing 3 5 1 1
AND ITS Na, K, agent, carrying agent
NH4 SALTS
(INCLUDES
FURCELLARAN
Microbiological parameters:
QMA&O | Colif | salmonella | Yeast, moulds CFU/g,
AMO |orms,| e, inl0g ;
CFU/g, | in5 maximum
maximu | g
m
5,000 |Not| Not |500
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury |cadmium
E407a|CARRAGEENAN thickening agent, jellifying agent, stabilizing 3 5 1 1
PES- PROCESSED |agent, carrying agent
EUCHEMA
SEAWEED
Microbiological parameters:
QMAG&O | Colif | salmonella Yeast, moulds CFU/g,
AMO |orms,| e,inl0g ;
CFU/g, | in5 maximum
maximu | g
m
5,000 [Not| Not 500
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury | cadmium
E409 |ARABINOGALACT |[thickening agent, jellifying agent, stabilizing




AN agent
E410 |CAROB BEAN thickening Galactomannan content at 3 5 1 1
GUM agent, least 75%
stabilizing
agent, carrying
agent
E412 |GUAR GUM thickening Galactomannan content at 3 5 1 1
agent, least 75%
stabilizing
agent, carrying
agent
E413 |TRAGACANTH thickening agent, stabilizing agent, 3 5 1 1
GUM emulsifying agent, carrying agent
Microbiological parameters:
Colifor | salmonellae, in 10 g
ms, in
59
Not | Not
allowe | allo
d wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury | cadmium
E414 (GUM ARABIC thickening agent, stabilizing agent, carrying 3 5 1 1
(ACACIA GUM) agent
E415 [ XANTAN GUM thickening Productivity, on dry basis, at - 2 - -
agent, least 4.2% and not over 5% of
stabilizing CO2 corresponding to
agent, carrying [between 91% and 108% of
agent xanthan gum
Microbiological parameters: Xanthomonas campestris
—cells are absentin1 g
Toxic elements, mg/kg, maximum
arsenic | lead | mercury |cadmium
E416 |[KARAYA GUM thickening agent, stabilizing agent 3 5 1 1
Microbiological parameters:
Colifor | salmonellae, in 10 g
ms, in
59
Not | Not
allowe | allo
d wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury |cadmium
E417 |TARA GUM thickening agent, stabilizing agent 3 5 1 1
E418 |GELLAN GUM thickening Productivity, on dry basis, at 3 5 1 1

agent,

least 3.3% and not over 6.8%




stabilizing
agent,
jellifying agent

of CO2

Microbiological parameters:

QXIQ%O Colif Salr_no?glla Yeast and moulds, CFU/g
orms,| e, In g H
CFUlg, | in5 maximum
maximu | g
m
10,000 | Not| Not |[400
allo | allowed
wed
Toxic elements, mg/kg, maximum
arsenic |Iead mercury |cadmium
E420 |SORBITOL AND sweetening agent, water-retaining agent, emulsifying agent,
SORBITOL SYRUP |carrying agent
(i) SORBITOL At least 97.0% of the total - 1 - -
C6H1406 glycitols and at
least 91.0% of compounds
with the structural formula
CH20H-(CHOH) n-CH20H,
where n of D-sorbitol is on
anhydrous basis. The term
refers to glycitols integer less
than or equal to 4.
(ii) SORBITOL At least 99.0% of - 1 - -
SYRUP hydrogenated saccharides and
at least 50.0% of Dsorbitol on
anhydrous basis
E421 [MANNITOL sweetening At least 96.0% and not over - 1 - -
agent, free- 102.0% on dry basis
flowing agent,
carrying agent
E422 |GLYCEROL water-retaining |98% glycerol on anhydrous 3 2 1 -
agent, basis
thickening
agent, carrying
agent
E425 |KONJAC (KONJAC [thickening
FLOUR): agent
(i) KONJAC GUM, 75% carbohydrates 3 2 - -
(ii)) KONJAC GLUCOMANNANE. |Total cellulose: at least 95% |- 1 - -

of dry weight

Microbiological parameters:

Colifor | salmonellae, in 12.5¢
ms, in

59

Not | Not

allowe

allo




d |Wed|

Toxic elements, mg/kg, maximum

arsenic | lead | mercury | cadmium
E426 |SOYBEAN thickening 74% carbohydrate 2 5 1 1 -
HEMICELLULOSE |agent,
stabilizing
agent
Microbiological parameters:
QMA&O | Colif | Yeast and moulds, CFU/g maximum
A MO |orms,
CFU/g, [in10
maximu | g
m
3,000 [Not| 100
allo
wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury | cadmium
E430 [POLYOXYETHYLE |emulsifying At least 53.0 and not over - 2 - -
NE (8) STEARATE |agent 57.0% of oxyethylene group
equivalent to at least 96.0 and
not over 103.0% of
polyoxyethylene (8) stearate
calculated on anhydrous
basis.
E431 |POLYOXYETHYLE |emulsifying 97.5% on anhydrous basis 3 5 1 1
NE (40) STEARATE |agent
E432 [POLYOXYETHYLE |emulsifying Content at least 70% of 3 5 1 1
NE (20) SORBITAN |agent, carrying [oxyethylene group equivalent
MONOLAURATE, |agent to at least 97.3% of
Tween 20 polyoxyethylene (20)
sorbitanmonolaurate on
anhydrous basis
E433 [POLYOXYETHYLE |emulsifying Content at least 65% 3 5 1 1
NE (20) SORBITAN |agent, carrying [oxyethylene group equivalent
MONOOLEATE, agent at least 96.5% of
Tween 80 polyoxyethylene (20)
sorbitanmonooleate on
anhydrous basis
E434 |POLYOXYETHYLE |emulsifying Content at least 66% of 3 5 1 1
NE (20) SORBITAN |agent, carrying |oxyethylene group equivalent
MONOPALMITATE, |agent to at least 97% of
Tween 40 polyoxyethylene (20) sorbitan
monopalmitate on anhydrous
basis
E435 |POLYOXYETHYLE |emulsifying Content at least 65% of 3 5 1 1
NE (20) SORBITAN |agent, carrying |oxyethylene group equivalent
MONOSTEARATE, |agent to at least 97% of
Tween 60 polyoxyethylene (20) sorbitan

monostearate on anhydrous




basis

E436 |POLYOXYETHYLE |emulsifying Content at least 46% of
NE (20) SORBITAN |agent, carrying |oxyethylene group equivalent
TRISTEARATE agent to at least 96% of

polyoxyethylene (20) sorbitan
tristearate on anhydrous basis

E440 [PECTINS thickening agent, stabilizing agent, jellifying agent,

carrying agent

(i) PECTIN Content at least 65% of
galacturonic acid on ash-free
and anhydrous basis after acid
and alcohol washing

(ii) AMIDATED Content at least 65% of

PECTIN galacturonic acid on ash-free
and water basis after acid and
alcohol washing

E442 | AMMONIUN emulsifying Phosphate content at least 3%
SALTS OF agent, carrying [and not over 3.4% by weight;
PHOSPHATIDIC agent ammonium ocntent at least
ACID (ammonium 1.2% and not over 1.5%
phosphatides) (calculated as N),

E444 [SUCROSE emulsifying 98.8% and not over 101.9%
ACETATE agent, of C40H62019
ISOBUTIRAT stabilizing

agent

E445 |GLYCEROL emulsifying
ESTERS OF WOOD |agent,

RESIN stabilizing
agent

E450 [DIPHOSPHATES:

(i) Disodium diphosphate,

than 95% of disodium
phosphate

(if) Trisodium diphosphate,

95% on anhydrous basis

(iii) Tetrasodium diphosphate;

95% of Na4P207 on ignition
basis

(iv) Dipotassium diphosphate,

(v) Tetrapotassium diphosphate,

95% on ignition basis

(vi) Dicalcium diphosphate,

96%

(vii) Calcium dihydrogen diphosphate.

90% on anhydrous basis

E451

TRIPHOSPHATES:

acidity regulator

(i) Pentasodium triphosphate,

85.0% (anhydrous) or 65.0%
(hexahydrate)

(ii) Pentapotassium triphosphate.

85% on anhydrous basis

E452

POLYPHOSPHATES
: retaining agent

emulsifying agent, stabilizing agent, water-

(i) Sodium polyphosphate,




1. SOLUBLE POLYPHOSPHATE

P205 content at least 60%
and not over 71% on ignition
basis

2. INSOLUBLE POLY

PHOSPHATE

P205 content at least 68.7%
and not over 70.0%

(ii) Potassium polyphosphate,

P205 content at least 53.5%
and not over 61.5% on firing
basis

(iii) Sodiumcalcium polyphosphate,

At least 61% and not over
69% as P205

(iv) Calcium polyphosphates,

P205 content at least 71%
and not over 73% on firing
basis

(v) Ammonium polyphosphates.

At least 55.0% and not over
75.0% on anhydrous basis,
calculated as P205

E459

BETA-
CYCLODEXTRIN

stabilizing
agent, carrying
agent

98.0% of (C6H1005) 7 on
anhydrous basis

E460 [CELLULOSE: emulsifying agent, free-flowing agent, carrying
agent
(i) Microcrystalline cellulose, 97% calculated as cellulose 10
on anhydrous basis
(ii) Powdered cellulose. 92% 10
E461 [METHYL thickening Content at least 25% and not 20
CELLULOSE agent, over 33% of methoxy group (-
emulsifying OCH3) and not over 5% of
agent, hydroxyethoxyl group (-
stabilizing OCH2CH20H)
agent, carrying
agent
E462 |ETHYL filling agent, |Content at least 44% and not -
CELLULOSE carrying agent |over 50% of ethoxyl group (-
OC2H5) on dry basis (at the
equivalent not over 2.6 of
ethoxyl group for
anhydroglucose block)
E463 [HYDROXYPROPYL |thickening Content at least 80. 5% of 20
CELLULOSE agent, hydroxypropoxyl group (-
emulsifying OCH2CHOHCH3),
agent, equivalent to not over 4,6
stabilizing hydroxypropyl group for
agent anhydroglucose block ona
anhydrous basis
E464 |HYDROXYPROPYL (thickening Content at least 19% and not 20
METHYL agent, over 30% of metoxy group (-
CELLULOSE emulsifying OCH3) and at least 3% and
agent, not over 12%of
stabilizing hydroxypropoxy!l group (-




agent, carrying
agent

OCH2CHOHCH3), on
anhydrous basis

E465 |METHYL ETHYL  [thickening Content on anhydrous basis at 3 5 1 1 20
CELLULOSE agent, least 3.5% and not over 6.5%
emulsifying of metoxy group (-OCH3)
agent, and at least 14.5% and not
stabilizing over 19% of ethoxyl group
agent, foaming |(OCH2CH3 and at least
agent, carrying |13.2% and not over 19.6% of
agent the total number of alkoxy
group, calculated as
E466 |CARBOXYMETYL [thickening agent, stabilizing agent, carrying
CELLULOSE agent
SODIUM CARBOXYMETYL Content on anhydrous basis at 3 5 1 1 20
CELLULOSE least 99.5%
CELLULOSE GUM
E467 |ETHYL emulsifying At least 7% and not over 19% - 5 - - -
HYDROXYETHYL |agent, of ethoxyl group (-OC2H5),
CELLULOSE thickening and at least 10% and not over
agent, 38% of oxyethylene group (-
stabilizing OCH2CH2-), on dry and salt-
agent free basis.
E468 [CROSCARAMELLO |stabilizing agent, carrying agent 3 5 1 1 -
SE (CROSS-LINKED
SODIUM
CARBOXYMETYL
CELLULOSE)
E469 |ENZYMATICALLY [thickening At least 99.5%, including - 3 - - -
HYDROLYSED agent, mono- and disaccharides, on
CARBOXYMETYL [stabilizing dry basis
CELLULOSE agent, carrying
agent
ENZYMATICALLY HYDROLYSED CELLULOSE GUM
E470 |SALTS OF FATTY [emulsifying agent, stabilizing agent, free-flowing agent,
ACIDS (with base Al, |carrying agent
Ca, Na, Mg, K and
NH4)
E470a|SODIUM, POTASSIUM AND Content on anhydrous basis at 3 5 1 1 10
CALCIUM SALTS OF FATTY least 95%
ACIDS
E470b|MAGNESIUM SALTS OF FATTY  |Content on anhydrous basis at 3 5 1 1 10
ACIDS least 95%
E471 [MONO- AND emulsifying Mono- and diesters content: at| 3* 5* 1* 1* 10*
DIGLYC- least
ERIDES OF FATTY |agent, 70%
ACIDS stabilizing
agent, carrying
agent
E472a|ESTERS ACETIC emulsifying agent, stabilizing agent, carrying 3* 5* 1* 1* 10*




AND FATTY ACID
OF GLYCEROL

agent

E472b|ESTERS LACTIC emulsifying agent, stabilizing agent 3* 5* 1* 1* 10*
AND FATTY ACID
OF GLYCEROL
E472¢|CITRIC AND emulsifying agent, stabilizing agent, carrying - 2* - - -
FATTY ACID agent
ESTERS OF
GLYCEROL
E472d| TARTARIC ACID  |emulsifying agent, stabilizing agent 3* 5% 1* 1* 10*
ESTERS OF MONO-
AND
DIGLYCERIDES OF
FATTY ACIDS
E472¢ |DIACETYLTARTA [emulsifying agent, stabilizing agent, carrying 3* 5* 1* 1* 10*
RIC AND FATTY agent
ACID ESTERS OF
GLYCEROL
E472f|MIXED TARTARIC, |emulsifying agent, stabilizing agent, 3* | 5* 1* 1* 10*
ACETIC AND
FATTY ACID
ESTERS OF
GLYCEROL
E473 |SUCROSE ESTERS |emulsifying 80% 3* 5* 1* 1* 10*
OF FATTY ACIDS |agent, carrying
agent
E474 |SUCROGLYCERID |emulsifying At least 40% and not over 3* 5* 1* 1* 10*
ES agent 60% of sucrose esters of fatty
acids
E475 [POLYGLYCEROL |emulsifying Total esters of fatty acids 3* 5* 1* 1* 10*

ESTERS OF FATTY
ACIDS

agent, carrying
agent

content at least 90%

Note: * Note: the purity criterion applies to the safety
of sodium, potassium and calcium additives, fatty
acids salts, however these substances may be
represented up to the maximum level of 6% (in the

form of sodium oleate).

E476 |POLYGLYCEROL |emulsifying 3 5 1 1 10
ESTERS OF agent
INTERESTERIFIED
RICINOLEIC ACID

E477 |PROPYLENE emulsifying Esters of fatty acids contentat | 3* 5* 1* 1* 10*
GLYCOL ESTERS |agent least 85%

OF FATTY ACIDS

Note: * Note: the purity criterion applies to the safety
of sodium, potassium and calcium additives, fatty
acids salts, however these substances may be
represented up to the maximum level of 6% (in the

form of sodium oleate).




E479

THERMALLY
OXIDIZED
SOYABEAN OIL
WITH MONO- AND
DIGLYCERIDES OF
FATTY ACIDS

emulsifying
agent

E479b| THERMALLY OXIDISED SOYA BEAN OIL INTERACTED 10
WITH MONO- AND DIGLYCERIDES OF FATTY ACIDS
E480 |DIOCTYL SODIUM |emulsifying 98.5% on dry basis -
SULPHOSUCCINAT |agent, water-
E retaining agent
E481 |SODIUM emulsifying agent, stabilizing agent 10
STEAROYL -
2LACTYLATE
E482 |CALCIUM emulsifying agent, stabilizing agent 10
STEAROYL -
2LACTYLATE
E483 |STEARYL flour The total ester content is at 10
TARTRATE processing least 90% of corresponding
substance esters of the value at least 163
and not over 180
E484 |STEARYL CITRATE |emulsifying i
agent
E491 |SORBITAN emulsifying The content at least 95% of a 10
MONOSTEARATE, |agent, carrying |mixture of sorbitol, sorbitol
SPAN 60 agent and esters isosorbide
E492 [SORBITAN emulsifying The content at least 95% of a 10
TRISTEARATE agent, carrying [mixture of sorbitol, sorbitol
agent and esters isosorbide
E493 [SORBITAN emulsifying The content at least 95% of a 10
MONOLAURATE, |agent, carrying [mixture of sorbitol, sorbitol
SPAN 20 agent and esters isosorbide
E494 |SORBITAN emulsifying The content at least 95% of a 10
MONOOLEATE, agent, carrying |mixture of sorbitol, sorbitol
SPAN 80 agent and esters isosorbide
E495 [SORBITAN emulsifying The content at least 95% of a 10

MONOPALMITATE,
SPAN 40

agent, carrying
agent

mixture of sorbitol, sorbitol
and esters isosorbide

E500

SODIUM
CARBONATES:

acidity regulator, leavening agent, free-flowing agent

(i) Sodium carbonate,

99% of Na2CO3 on anhydrous
basis

(ii) Sodium hydrogen carbonate,

99% on anhydrous basis

(iii) Sodium sesquicarbonate.

between 35.0% and 38.6% of
NaHCO3 and between 46.4%
and 50.0% of Na2CO3

E501

POTASSIUM
CARBONATES:

acidity regulator, stabilizing agent, carrying

agent




(i) Potassium carbonate, 99.0% on anhydrous basis 5 -
(ii) Potassium hydrogen carbonate. The content at least 99.0% and 5 -
not over 101.0% of KHCO3 on
anhydrous basis
E503 [AMMONIUM acidity regulator, leavening agent
CARBONATES:
(i) Ammonium carbonate, At least 30.0% and not over 5 -
34.0% of NH3
(i) Ammonium hydrogen carbonate. |99.00% 5 -
E504 |MAGNESIUM acidity regulator, free-flowing agent, color fixative,
CARBONATES: carrying agent
(i) Magnesium carbonate, At least 24.0% and not over 2 -
26.4% of Mg
(if) Magnesium hydrogen carbonate. | Mg content at least 40.0% and 10 -
not over 45.0% calculated as
MgO
E507 |HYDROCHLORIC |acidity Hydrochloric acid is 1 -
ACID regulator commercially available in
various concentrations.
Concentrated hydrochloric acid
contains at least 35.0% of HCI
E508 |[POTASSIUM jellifying 99% on dry basis 5 10
CHLORIDE agent, carrying
agent
E509 [CALCIUM firming agent, |93.0% on anhydrous basis 10 i
CHLORIDE carrying agent
E510 [AMMONIUM flour 99.0% on dry basis 2 -
CHLORIDE processing
substance
E511 |[MAGNESIUM firming agent, |99.00% 10 -
CHLORIDE carrying agent
E513 [SULPHURIC ACID |acidity Sulphuric acid is commercially 5 -
regulator available in various
concentrations. The
concentrated form contains at
least 96.0%
E514 |SODIUM acidity regulator, carrying agent
SULPHATES
(i) SODIUM 99.0% on anhydrous basis 5 i
SULPHATE
(ii) SODIUM HYDROGEN 95.20% 5 i
SULPHATE
E515 |POTASSIUM acidity regulator, carrying agent
SULPHATES
(i) POTASSIUM 99.00% 5 i
SULPHATE
(ii) POTASSIUM HYDROGEN 99.00% 5 -




SULPHATE

E516 |CALCIUM flour 99.0% on anhydrous basis 5
SULPHATE processing
substance,
firming agent,
carrying agent
E517 |AMMONIUM flour at least 99.0% and not over 5
SULPHATE processing 100.5%
substance,
stabilizing
agent, carrying
agent
E518 |MAGNESIUM firming agent | At least 99.0% and not over 2
SULPHATE 100.5% on ignition basis
E520 [ALUMINIUM firming agent  |99.5% on ignition basis 10
SULPHATE
E521 |ALUMINIUM firming agent | The content on anhydrous 5
SODIUM basis at least 96.5%
SULPHATE (anhydrous) and 99.5%
(dodecahydrate)
E522 [ALUMINIUM acidity 99.50% 5
POTASSIUM regulator,
SULPHATE stabilizing
agent
E523 |ALUMINIUM stabilizing 99.50% 5
AMMONIUM agent, firming
SULPHATE agent
E524 [SODIUM acidity The content of solid drug 0.5
HYDROXIDE regulator formulations at least 98.0% of
the total number of alkali (like
NaOH). The solution content,
respectively, is based on the
specified or superscript per
cent of NaOH
E525 |[POTASSIUM acidity 85.0% of alkali calculated as 10
HYDROXIDE regulator KOH
E526 [CALCIUM acidity 92.00% 5
HYDROXIDE regulator,
firming agent
E527 |AMMONIUM acidity 27% of NH3 5
HYDROXIDE regulator
E528 |MAGNESIUM acidity 95.0% on anhydrous basis 10
HYDROXIDE regulator, color
fixative
E529 [CALCIUM OXIDE |acidity 95.0% on firing basis 10
regulator, flour
processing
substance
E530 [MAGNESIUM free-flowing  |98.0% on firing basis 10




OXIDE agent

E535 |SODIUM free-flowing  (99.00% i 5 - i i
FERROCYANIDE |agent

E536 [POTASSIUM free-flowing  {99.00% - 5 - - -
FERROCYANIDE |agent

E538 |CALCIUM free-flowing  {99.00% - 5 - - -
FERROCYANIDE |agent

E541 |SODIUM acidity 95.0% (both forms) 3 4 1 1 -
ALUMINIUM regulator,
PHOSPHATE emulsifying
ACIDIC agent

E542 |BONE PHOSPHATE |emulsifying At least 30% and not over 40% | 3 2 - - -
(essentiale Calcium  [agent, free- of Ca, and at least 32% of

phosphate, tribasic)

flowing agent,
water-retaining
agent

P205.

Microbiological parameters:

The | Colif salmonellae, in 50 g
total |orms,
number | in 10
of g
aerobic
microor
ganisms
CFU/g,
maximu
m
1,000 | Not| Not
allo | allowed
wed
E551 [SILICON DIOXIDE |free-flowing | The content after ignition at 3 5 1 - -
AMORPHOUS agent, carrying |[least 99.0% (carbon white), or
agent 94.0% (hydrated forms)
E552 |CALCIUM free-flowing | The content on anhydrous 3 5 1 - -
SILICATE agent, carrying |basis: - as SiO2 at least 50%
agent and not over 95% - as CaO at
least 3% and not over 35%
E553 [MAGNESIUM free-flowing agent
SILICATES:
(i) Magnesium silicate, Content at least 15% of MgO 3 5 1 - -
and at least 67% of SiO2 on
firing basis
(ii) Magnesium trisilicate, Content at least 29.0% of MgO | 3 5 1 - -
and at least 65.0% of SiO2 on
firing basis
(iii) Talc (Talc). 10 5 - - -
E554 |SODIUM free-flowing | The content on anhydrous 3 5 1 - -
ALUMINOSILICAT |agent basis: - as SiO2 at least 66.0%

E

and not over 88.0% - as Al203
at least 5.0% and not over




15.0%

ES555 |[POTASSIUM free-flowing  |98% 10
ALUMINIUM agent
SILICATE
E556 |CALCIUM free-flowing | The content on anhydrous 10
ALUMINIUM agent basis: - as SiO2 at least 44.0%
SILICATE and not over 50.0% - as Al203
at least 3.0% and not over
5.0% - as CaO at least 32.0%
and not over 38.0
E558 |BENTONITE free-flowing | Montmorillonite content at 20
agent, carrying |least80%
agent
E559 |ALUMINIUM free-flowing | The content at least 90% (the 5
SILICATE agent, carrying [total of silica and alumina after
(KAOLIN) agent ignition), silicon (SiO2)
between 45% and 55%
alumina (Al203) from 30% to
39%
E570 [FATTY ACIDS stabilizing 98% by means of 1
agent, glazing |chromatography
agent,
defoaming
agent, carrying
agent
E574 |GLUCONIC ACID |acidity 50.0% (in gluconic acid) 5
(D-) regulator,
antioxidant,
leavening
agent 50.0%
(in gluconic
acid)
E575 [GLUCONO acidity 99.0% on anhydrous basis 2
DELTALACTONE |regulator,
antioxidant,
leavening
agent
E576 |SODIUM acidity 98.00% 2
GLUCONATE regulator,
antioxidant
E577 |[POTASSIUM acidity at least 97.0% and not over 2
GLUCONATE regulator, 103.0% on dry basis
antioxidant,
carrying agent
E578 |CALCIUM acidity at least 98.0% and not over 2
GLUCONATE regulator, 102% on anhydrous and
firming agent |monohydrate basis
E579 |FERROUS color fixative [95% on dry basis 5
GLUCONATE
E580 | MAGNESIUM acidity At least 98.0% and not over 2




GLUCONATE regulator, 102.0% on anhydrous basis
antioxidant,
firming agent
E585 |FERROUS color fixative |96% on dry basis
LACTATE
E586 |4- antioxidant 98% on dry basis

HEXYLRESORCIN
oL

E620 |GLUTAMIC ACID, |taste and flavor | At least 99.0% and not over
L(+)-) enhancer 101.0% on anhydrous basis
E621 |MONOSODIUM taste and flavor [Content at least 99.0% and not
GLUTAMATE enhancer over 101.0% on anhydrous
basis
E622 |MONOPOTASSIUM |taste and flavor [Content at least 99.0 and not
GLUTAMATE enhancer over 101.0% on anhydrous
basis
E623 |CALCIUM taste and flavor |at least 98,0% and not over
GLUTAMATE enhancer 102.0% on anhydrous basis
E624 |MONOAMMONIUM |taste and flavor |at least 99.0% and not over
GLUTAMATE enhancer 101.0% on anhydrous basis
E625 [MAGNESIUM taste and flavor |at least 95,0% and not over
GLUTAMATE enhancer 105.0%, on anhydrous basis
E626 |GUANYLIC ACID |taste and flavor |than 97.0% on anhydrous basis
enhancer
E627 [DISODIUM taste and flavor |97.0% on anhydrous basis
5'GUANYLATE enhancer
E628 [DIPOTASSIUM taste and flavor |97.0% on anhydrous basis
5'GUANYLATE enhancer
E629 |CALCIUM 5'- taste and flavor [97.0% on anhydrous basis
GUANYLATE enhancer
E630 |INOSINIC ACID taste and flavor [97.0% on anhydrous basis
enhancer
E631 [DISODIUM 5'- taste and flavor |97.0% on anhydrous basis
INOSINATE enhancer
E632 |[POTASSIUM taste and flavor [97.0% on anhydrous basis
INOSINATE enhancer
E633 |CALCIUM 5'-INO |taste and flavor |97.0% on anhydrous basis
enhancer
E634 |CALCIUM taste and flavor | The content and basic

5'RIBONUCLEOTID
ES

enhancer

components at least 97.0%,
and each component at least
47.0% and not over 53%, in
each case on anhydrous basis

E635

DISODIUM 5'
RIBONUCLEOTIDE
S

taste and flavor
enhancer

The content and basic
components at least 97.0%,
and each component at least
47.0% and not over 53%, in




each case on anhydrous basis

E636 | MALTOL taste and flavor |99.0% calculated on anhydrous| - 1 -
enhancer basis
E637 |ETHYL MAL taste and flavor [99.0% calculated on anhydrous | - 1 -
enhancer basis
E640 |GLYCINE AND ITS |taste and flavor |98.5% on anhydrous basis 3 5
SODIUM SALT enhancer, -
carrying agent
E650 |ZINC ACETATE taste and flavor |at least 98% and not over 3 20 -
enhancer 102% of C4H604 Zn - 2H20
E900 |POLYDIMETHYLSI |defoaming The total silicine content at 3 5 -
LOXANE agent, least 37.3% and not over
emulsifying 38.5%
agent, free-
flowing agent
E901 |BEESWAX, WHITE [glazing agent, carrying agent 3 5 -
AND YELLOW
E902 [CANDELILLA WAX |glazing agent 3 5 -
E903 | CARNAUBA WAX |glazing agent 3 5 -
E904 |SHELLAC glazing agent - 2 -
E905 |MICROCRYSTALLI [glazing agent [Molecular weight, at least 500; | 3 3 Benz(a)pyrene
NE WAX Viscosity under 1,000C, at content not over 50
least 1.1 mm2/sec mg/kg; Sulphur
content not over 0.4
mass %
E907 [HYDROGENATED |glazing agent |At least 98.5% of - 1 -
POLY-1DECENE hydrogenized poly-1decene
having the following
distribution of oligomers: C30:
13-37%
E912 |[MONTANIC ACID |glazing agent 2 2 i
ESTERS
E914 [OXIDIZED glazing agent - 2 -
POLYETHYLENE
WAX
E920 |CYSTEINE, L-, AND |flour at least 98.0% and not over 15 5 -
ITS processing 101.5% on anhydrous basis
HYDROCHLORIDE |substance
S- SODIUM AND
POTASSIUM SALTS
E927b | CARBAMIDE flour 99.0% on anhydrous basis 3 5 -
(UREA) processing
substance, taste
and flavor
enhancer
E928 |BENZOYL flour 96% - 2 -
PEROXIDE processing
substance,

conserving




agent

E938 |ARGON propellant, 99% -
packaging gas

E939 |GELLIUM propellant, 99% -
packaging gas

E941 |[NITROGEN propellant, 99% -
packaging gas

E942 |INITROUS OXIDE  |propellant, 99% -
packaging gas

E943a|BUTANE propellant, 96% -
packaging gas

E943b [ISOBUTANE propellant, 94% -
packaging gas

E944 |PROPANE propellant, 95% -
packaging gas

E948 [OXYGEN propellant, 99% -
packaging gas

E949 (HYDROGEN propellant, 99.9% -
packaging gas

E950 | ACESULFAME sweetening At least 99.0% and not over -

POTASSIUM agent 101.0% on dry basis

E951 |ASPARTAME sweetening At least 98% and not over -
agent, taste and [102% on dry basis
flavor enhancer

E952 |CYCLAMIC ACID |sweetening Cyclamic acid content at least The content, % (in

and Na, Ca salts agent 98% and not over 102% in terms of dry weight)

terms of anhydrous
C6H13NO3S

of Cyclohexylamine
not over 10 mg/kg;
dicyclohexylamine
not over 1 mg/kg;
Aniline, not over 1
mg/kg

952(ii) CALCIUM CYCLAMATE

At least 98.0% and not over
101.0% on anhydrous basis

952(iv) SODIUM CYCLAMATE

At least 98.0% and not over
101.0% on dry basis

E953 [ISOMALT, sweetening At least 98% of hydrogenated -
ISOMALTITOL agent, free- mono-and disaccharides and at
flowing agent, |least 86% of mixtures of 6-O-
filling agent, |alpha-D- glucopyranosyl-D-
carrying agent, |sorbitol and 1-O-alpha-D-
glazing agent  [glucopyranosyl-D-mannitol on
anhydrous basis
E954 |[SACCHARIN and sweetening
Na, K, Ca salts agent

954(i) SACCHARIN

At least 99% and not over
101.0% on dry basis

954(ii) CALCIUM SACCHARIN

99% after drying




954(iii) POTASSIUM SACCHARIN [At least 99% and not over - 1 - - -
101% on dry basis
954(iv) SODIUM SACCHARIN At least 99% and not over - 1 - - -
101% on dry basis
E955 |[SUCRALOSE sweetening At least 98% and not over - 1 - - -
(TRICHLOROGALA |agent 102% in terms of the
CTOSUCROSE) anhydrous basis
E957 |THAUMATIN sweetening At least 15.1% of Nitrogen on - 3 - - -
agent, taste and |dry basis, equivalent to at least
flavor enhancer |93% of a protein (N x 6.2)
Microbiological parameters:
The | Colif
total |orms,
number | in1
of g
aerobic
microor
ganisms
CFU/g,
maximu
m
1000 | Not
allo
wed
E959 |NEOHESPERIDINE |sweetening Neohesperidin content in terms| 3 2
DIHYDROCHALCO |agent of dry weight, at least 96%
NE
E960 |STEVIOL sweetening Steviol glycosides content, at 1 1 Residual quantities
GLYCOSIDES agent least 95% (steviosides, of solvents,
rebaudiosides A, B, C, D, E maximum: Methanol
and F, steviol biosides, —200 m%/ k?kEtha”O'
rubusosides, dulcosides (in —Lokg
terms of dry weight).
E961 INEOTAME sweetening 97.0% on dry basis i 1 i i i
agent
E962 |SALT OF sweetening 63.0% to 66.0% of aspartame - 1 - - -
ASPARTAMEACES |agent (on dry basis) and 34.0% to
ULFAME 37.0% of acesulfame (acid
form on dry basis).
E965 [MALTITOL AND sweetening agent, stabilizing agent, emulsifying agent,
MALTITOL SYRUP (carrying agent
965(i) MALTITOL 98.0% - 1 - - -
965(ii) MALTITOL At least 99.0% of the total - 1 - - -
SYRUP number of hydrogenated
saccharides on anhydrous
basis and at least 50.0% of
maltitol on anhydrous basis
E966 |LACTITOL sweetening At least 95.0% and not over - 1 - - -
agent, carrying |102.0% on anhydrous basis
agent




E967 | XYLITOL sweetening At least 98.5% and not over - 1 - - -
agent, water-  {101.0% on anhydrous basis
retaining agent,
stabilizing
agent,
emulsifying
agent
E968 |ERYTHRITOL sweetening Erythritol content at least 1
agent, water-  [99% (in terms of dry weight).
retaining agent,
stabilizing
agent
E999 |QUILLAIA foaming agent 2 5 1 i i
EXTRACTS
E1200|POLYDEXTROSES |stabilizing 90% of a polymer on an ash- - 0.5 - - -
agent, free and anhydrous basis
thickening
agent, water-
retaining agent,
carrying agent
E1201|POLYVINYLPYRR |thickening At least 11.5% and not over - 5 - - -
OLIDONE agent, 12.8% of Nitrogen (N) on
stabilizing anhydrous basis
agent, carrying
agent
E1202 [POLYVINYLPOLYP |color fixative, At least 11% and not over - 5 - - -
YRROLIDONE stabilizing 12.8% nitrogen (N) on
agent, carrying anhydrous basis
agent
E1203|POLYVINYL water-retaining agent, glazing agent i 2 i i i
ALCOHOL
E1204|PULLULAN glazing agent, 90% of glucan on dry basis - 1 - - -
thickening
agent
Microbiologi
cal
parameters:
CGB | salm Yeast, moulds CFU/g, maximum
(coliform | onell
s),in 25 |ae, in
g 254
Not [Not| 100
allowe | allo
d wed
Toxic elements, mg/kg, maximum
arsenic | lead | mercury | cadmium | total heavy metals
(in terms of lead)
E1400 [ DEXTRINS, stabilizing agent, thickening agent - 2 - - -
ROASTED STARCH
WHITE AND




YELLOW

E1401

ACID-TREATED

stabilizing agent, thickening agent

STARCH

E1402 [ ALKALINE stabilizing agent, thickening agent -
TREATED STARCH

E1403 |BLEACHED stabilizing agent, thickening agent i
STARCH

E1404 |OXIDIZED STARCH |emulsifying agent, thickening agent, carrying 0.1

agent

E1405[STARCHES thickening -
ENZYMETREATED |agent

E1410 MONOSTARCH stabilizing agent, thickening agent, carrying 0.1
PHOSPHATE agent

E1412|DISTARCH stabilizing agent, thickening agent, carrying 0.1
PHOSPHATE agent
ESTERIFIED WITH
SODIUM
TRIMETASPHOS-
PHATE;
ESTERIFIED WITH
PHOSPHORUS
OXYCHLORIDE

E1413|PHOSPHATED stabilizing agent, thickening agent, carrying 0.1
DISTARCH agent
PHOSPHATE

E1414|ACETYLATED emulsifying agent, thickening agent, carrying -
DISTARCH agent
PHOSPHATE

E1420|STARCH ACETATE |stabilizing agent, thickening agent 0.1
ESTERIFIED WITH
ACETIC
ANHYDRIDE

E1422|ACETYLATED stabilizing agent, thickening agent, carrying 0.1
DISTARCH agent
ADIPATE

E1440| HYDROXYPROPYL |emulsifying agent, thickening agent, carrying 0.1
STARCH agent

E1442|HYDROXYPROPYL (stabilizing agent, thickening agent, carrying 0.1
DISTARCH agent
PHOSPHATE

E1450|STARCH SODIUM |stabilizing agent, thickening agent, 0.1
OCTENYL emulsifying agent, carrying agent
SUCCINATE

E1451 |ACETILATED emulsifying agent, thickening agent 0.1
OXYDISED
STARCH

E1452|STARCH stabilizing agent, glazing agent 0.1

ALUMINIUM




OCTENYL

SUCCINATE
E1503 [CASTOR OIL glazing agent, 99.00%
free-flowing
agent, filling
agent
E1505|TRIETHYL foaming agent, | Triethyl citrate content, at
CITRATE carrying agent least 99%
E1517|DIACETIN water-retaining 94.00%
(GLYCERYL agent, carrying
DIACETAT) agent
E1518 | TRIACETIN water-retaining 98.00%
agent, carrying
agent
E1519|BENZYL ALCOHOL |carrying agent |98.00%
E1520|PROPYLENE water-retaining [99.5% on anhydrous basis
GLYCOL agent, carrying
agent
E1521|POLYETHYLENE |glazing agent, stabilizing agent, carrying agent
GLYCOL
- |Dihydroquercetin antioxidant
- [Quercetin antioxidant
- |REDRICE coloring agent

Licorice root
(Glycyrrhiza sp.)
extract

stabilizing agent, foaming agent

Soap root
(Acantophyllum sp.)
extract

stabilizing
agent, foaming
agent

Stevia (Stevia
rebaudiana Bertoni),
leaves powder and
syrup therefrom

sweetening
agent

Sodium, potassium

acidity regulators

and calcium
succinates

- |Chitosan, filling agent, thickening agent, stabilizing
chitosonium agent

hydrochloride




Annex 29
to the Technical Regulation

“Safety Requirements for Food Additives,

Flavorings and Technological Aids”

(TR TS 029/2012)

Hygienic Standards for Use of Food Additives in Food Products for Child Nutrition for Children

of Early Age

Table 1

Food Additives for Production of Human Milk Substitutes for Healthy Children of the First Year

of Age'

Food additive (index E)

The maximum level in a ready-
prepared product

Acids, acidity regulators?

Citric acid (E330),

potassium citrate (E332),

sodium citrate (E331) —

separate or combined in terms of the acid

249/

L(+)Lactic acid (E270)3

in accordance with TD

Phosphoric acid (E338),

potassium phosphate (E340),

sodium phosphate (E339) —

separate or combined as added phosphates in terms of P205

1g/

Antioxidants

L-Ascorbyl palmitate (E304)

10 mg/I

Tocopherol concentrate (E306),
alpha-tocopherol (E307),
gamma-tocopherol (E308),
delta-tocopherol (E309) —
separate or combined

10 mg/I

Emulsifying agents*

Lecithins (E322)

1g/

Mono- and diglycerides of fatty acids (E471)

4 g/l

Citric acid and mono- and diglycerides esters of fatty acids (E472c¢):
for powder-like mixtures

for liquid mixtures containing partially hydrolyzed proteins, peptides or
amino acids

759/
94/l

Sucrose esters of fatty acids (E473)
for products containing hydrolyzed proteins, peptides or amino acids

120 mg/I

Other food additives

Guar gum (E412) for products containing hydrolyzed proteins

19/

Nitrogen (E941)
Argon (E938)

in accordance with TD




Gellium (939)
Carbon dioxide (E290)

Flavorings — natural fruits extracts in accordance with TD

Note:

! _ Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is allowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the
following limits: for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
a ready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of a ready-prepared product.

2 _ Upon the use of food additives — potassium (E332) and sodium citrates (E331) and
potassium (E340) and sodium phosphates (E339) producing physiologically active ions of
mineral substances, in production of child milk products based on cow milk proteins the total
quantity of such mineral substances in terms of 100 kcal of the end (under the instruction)
product must constitute the following: sodium — 20-60 mg, potassium — 60-145 mg, phosphor —
2590 mg.

¥ _ L(#)- lactic acid (E270) produced from non-pathogenic and non-toxic strains of
microorganisms may be used for production of cultured milk products.

*_ If more than one of the following substances is added to a product: lecithins (E322),
mono- and diglycerides of fatty acids (E471), citric acid and mono- and diglycerides esters of
fatty acids (E472c) and sucrose esters of fatty acids (E473), the maximum levels established
therefor in products must be proportionally decreased, i.e. the total mass (expressed in per cents
of the maximum levels of separate emulsifying agents) must constitute not over 100 per cent.




Table 2

Food Additives for Production of Subsequent Mixtures for Healthy Children Older than Five

Months of Age’

Index Food additive (E)

The maximum level in a ready-
prepared product

Acids, acidity regulators2

Citric acid (E330),

potassium citrate (E332),

sodium citrate (E331) —

separate or combined in terms of the acid

29/l

L(+)Lactic acid (E270) >

In accordance with TD

Phosphoric acid (E338), 19/
potassium phosphate (E340),

sodium phosphate (E339) —

separate or combined as added phosphates in terms of PoOg

Antioxidants

L-Ascorbyl palmitate (E304) 10 mg/l
Tocopherol concentrate (E306), 10 mg/I
alpha-tocopherol (E307),

gamma-tocopherol (E308),

delta-tocopherol (E309) —

separate or combined

Emulsifying agents4

Lecithins (E322) 19/l
Mono- and diglycerides of fatty acids (E471) 49/l
Citric acid and mono- and diglycerides esters of fatty acids (E472¢):

for powder-like mixtures 759/
for liquid mixtures containing partially hydrolyzed proteins, peptides or 94/l
amino acids

Sucrose esters of fatty acids (E473) 120 mg/l
for products containing hydrolyzed proteins, peptides or amino acids

Stabilizing agents5

Guar gum (E412) 19/l
Carob bean gum (E410) 19/
Carrageenan (E407) 0.3 g/
Pectins (E440) for sour extra nutrition products 59/l

Flavorings

Natural flavorings

in accordance with TD

Ethyl vanillin for products based on grain and fruit®

50 mg/kg

Vanilla extract For products based on grain and fruit

in accordance with TD

Nitrogen (E941)
Argon (E938)

in accordance with TD




Gellium (939)
Carbon dioxide (E290)

Note:

! _ Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is allowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the
following limits: for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
a ready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of a ready-prepared product.

2 _ Upon the use of food additives — potassium (E332) and sodium citrates (E331) and
potassium (E340) and sodium phosphates (E339) producing physiologically active ions of
mineral substances, in production of child milk products based on cow milk proteins the total
quantity of such mineral substances in terms of 100 kcal of the end (under the instruction)
product must comprise the following: sodium — 20-60 mg, potassium — 60-145 mg, phosphor —
2590 mg.

¥ _ L(#)- lactic acid (E270) produced from non-pathogenic and non-toxic strains of
microorganisms may be used for production of cultured milk products.

* _ If more than one of the following substances is added to a product: lecithins (E322),
mono- and diglycerides of fatty acids (E471), citric acid and mono- and diglycerides esters of
fatty acids (E472c) and sucrose esters of fatty acids (E473), the maximum levels established
therefor in products must be proportionally decreased, i.e. the total weight (expressed in per
cents of the maximum levels of separate emulsifying agents) must constitute not over 100 per
cent.

> _ If more than one of the following substances is added to a product: carrageenan
(E407), carob bean gum (E410) and guar gum (E412), the maximum levels established in
products therefor must be proportionally decreased, i.e. the total mass (expressed in per cents
from the maximum levels of separate stabilizing agents) must constitute not over 100 per cents.

®_ Allowed to be used for children older than 4 months of age.




Table 3

Food Additives for Production of Extra Nutrition Products for Healthy Children of the First Year
of Age and for Nutrition of Children from One to Three Years of Age’

Food additive

Products

The maximum level in ready-
prepared products

Potassium hydroxide (E525),
calcium hydroxide (E526),
sodium hydroxide (E524) —
only for pH regulation

Extra nutrition products

in accordance with TD

L-Cysteine and its salts —
sodium and potassium hydrochlorides (E920)

Dry biscuits

1 g/kg

Ammonium carbonates (E503),
potassium carbonates (E501),
sodium carbonates (E500) —

only as a leavening agent (for dough)

Extra nutrition products

in accordance with TD

Calcium carbonate (E170) —
only for pH regulation

Extra nutrition products

in accordance with TD

Citric acid (E330),

potassium citrates (E332),

calcium citrates (E333),

sodium citrates (E331) —

separate or combined, only for pH regulation

Extra nutrition products

in accordance with TD

Fruit-based products with
reduced sugar content (only
E333)

in accordance with TD

Lactic acid (E270),

potassium lactate (E326),

calcium lactate (E327),

sodium lactate (E325) —

separate or combined, only for pH

.2
regulation 3

Extra nutrition products

in accordance with TD

Hydrochloric acid (E507)

Extra nutrition products

in accordance with TD

Acetic acid (E260),

potassium acetate (E261),

calcium acetates (E263),

sodium acetate (E262) —

separate or combined, only for pH regulation

Extra nutrition products

in accordance with TD

Malic acid (E296) — Extra nutrition products In accordance with TD
only for pH regulation2

o-Phosphoric acid (E338) — Extra nutrition products 1 g/kg

added phosphate in terms of P205, only for

pH regulation

Potassium phosphates (E340), Grain-based products; 1 g/kg
calcium phosphates (E341), Fruit-based desserts (only 1 g/kg

sodium phosphates (E339) —
separate or combined, as added phosphate in
terms of P205

E341iii)

Twice-substituted sodium pyrophosphate
(E450i)

Sponge cakes and dry bread
crumbs

500 mg/kg residual quantity




L-ascorbic acid (E300), Horticultural products, except for 300 mg/kg
L-calcium ascorbate (E302), juice fruit products and (or)
L-sodium ascorbate (E301), vegetables
L-potassium ascorbate (E303) — Products containing fat, products 200 mg/kg
separate or combined in terms of ascorbic based on grains, including
acid sponge cakes and dry bread
crumbs
L-Ascorbyl palmitate (E304), Products containing fat, products 100 mg/kg
tocopherol concentrate (E306), out of grains, sponge cakes, dry
alpha-tocopherol (E307), bread crumbs
gamma-tocopherol (E308),
delta-tocopherol (E309) — separate or
combined
Lecithins (E322) Sponge cakes and dry bread 10 g/kg
crumbs; products based on grains
Mono- and diglycerides of fatty acids (E471), | Sponge cakes and dry bread 5 g/kg
citric and fatty acid esters of glycerol crumbs; products based on grains
(E472c¢),
lactic and fatty acid esters of glycerol (472b)
vinegar and fatty acid esters of glycerol
(E472a) —
separate or combined
Alginic acid (E400), Desserts, puddings 500 mg/kg
potassium alginate (E402),
calcium alginate (E404)
sodium alginate (E401) —
separate or combined
Guar gum (E412), Extra nutrition products 10 g/kg
gym arabic (E414) Gluten-free products based on 20 g/kg
carob bean gum (E410) grains
Xantan gum (E415)
pectins (E440) —
separate or combined
Silicon dioxide amorphous (E551) Dry grain products 2 g/kg

Tartaric acid (E334),
potassium tartrate (E336),
calcium tartrate (E354),
sodium tartrate (E335) —

separate or combined

Sponge cakes and dry bread
crumbs

500 mg/kg residual quantity

Glucono delta-lactone (E575)

Sponge cakes and dry bread
crumbs

500 mg/kg residual quantity

Modified starches:

acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
acetylated starch (E1420),

acetilated oxydised starch (E1451),
distarch phosphate (E1412),

monostarch phosphate (E1410),

oxidized starch (E 1404),

distarch phosphate phosphated (E1413),
starch sodium octenyl succinate (E1450) —

Extra nutrition products

50 g/kg




separate or combined

Nitrogen (E941) Extra nutrition products in accordance with TD
Argon (E938)
Gellium (939)
Carbon dioxide (E290)

Note:

! _ Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is allowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the
following limits: for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
a ready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of a ready-prepared product.

2 _ For manufacturing of extra nutrition products only L(+)- forms of lactic (E270),
tartaric (E334), malic (E296) acids and salts thereof may be used.

® _ For manufacturing of cultured milk products L(+)- lactic acid (E270) produced from
non-pathogenic and non-toxigenic strains of microorganisms may be used.




Table 4

Food Additives for Production of Specialized Dietetic Products for Children Less Than Three

Years of Age’?

Food additive

Products

The maximum level in ready-
prepared products

Sodium alginate (E401)

Special products of adjusted composition,
necessary upon metabolic disorder and
tube feeding, for children over 4 months
of age

1g/

Citric and fatty acid esters of
glycerol (E472c)

Powder-like dietetic products for children
from birth

7.5 g/l

Liquid dietetic products for children from
birth

9¢/

Guar gum (E412)

Products and liquid mixtures containing
hydrolyzed proteins, peptides or amino
acids, for children from birth

10 g/l

Carob bean gum (E410)

Products for reduction of gastroesophageal
reflux, designated for children from birth

10 g/l

Sodium carboxymethyl cellulose
(E466)

Products for dietetic correction of
metabolic disorders for children from birth

10 g/l

Starch octenyl succinate (E1450)

Child mixtures

20 g/l

Xantan gum (E415)

Products based on peptides from or amino
acids to be used for patients with affected
gastrointestinal tract, protein
malabsorption, for dietetic correction of
metabolic disorders affecting children
from birth

1.2 g/l

Mono- and diglycerides of fatty
acids (E471)

Products with deliberately reduced protein
content for children from birth

59/

Pectins (E440)

Products applied in the events of
gastrointestinal disorders

10 g/l

Propylene glycolalginate (E405)

Special products designated for children
older than 12 months of age with cow
milk protein intolerance and for dietetic
correction of congenital metabolic
disorders

200 mg/I

Sucrose esters of fatty acids
(E473)

Products containing protein hydrolyzates,
peptides and amino acids

120 mg/I

Nitrogen (E941)
Argon (E938)

Gellium (939)

Carbon dioxide (E290)

Dietetic products

in accordance with TD

Note:




! _ Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is allowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the
following limits: for gym arabica — 10 mg/kg, for sodium ascorbate — 75 mg/kg of a ready-
prepared product (section 4.4).

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of a ready-prepared product.

2 _ Upon manufacturing of special dietetic products for children less than three years of
age food additives specified in tables 1, 2 and 3 of this Annex may be used, as well.

END UNOFFICIAL TRANSLATION.



BEGIN UNOFFICIAL TRANSLATION:

Approved
by Decision of the Collegium
of the Eurasian Economic Commission
No. 258 of October 2, 2012

List of standards, voluntary application of which ensures compliance with the requirements of the Technical
regulation of the Customs Union “Safety Requirements for Food Additives, Flavorings and Technological

Aids” (TR TS 029/2012)
No. | Elements of the Identification of Standard. Name of Standard Note
Technical Information on
Regulation of the Amendments
Customs Union
1 2 3 4 5
1 Article 7 GOST 490-2006 Lactic acid for use in foodstuffs. Specifications
2 Article 7 GOST 908-2004 Citric acid monohydrate for use in foodstuffs. Specifications
3 Article 7 GOST 6034-74 Dextrins. Specifications
4 Article 7 GOST 7699-78 Potato starch. Specifications
5 Article 7 GOST 11293-89 Gelatin. Specifications
6 Article 7 GOST 16280-2002 Food grade agar. Specifications
7 Article 7 GOST 16599-71 Vanillin. Specifications
8 Article 7 GOST 21205-83 Tartaric acid for use in foodstuffs. Specifications
9 Article 7 GOST 29186-91 Pectin. Specifications
10 Article 7 GOST 31227-2004 Food 5,5-aqueous tri-sodium citrate. Specifications
11 Article 7 STB 1760-2007 Nutritive vinegars. General specifications
12 Article 7 STB 1828-2008 Food cooking rock salt. Specification
12 Article 7 STB 1924-2008 Vinegar for use in food (appendix A)
14 Article 7 GOST R 51985-2002 Maize starch. General specifications
15 Article 7 GOST R 52101-2003 Vinegars of food raw material. General specifications
16 Article 7 GOST R 52177-2003 Food flavourings. General specifications
17 Article 7 GOST R 52672-2006 Hydrolysates of starch. Specifications
18 Article 7 GOST R 52823-2007 Food additives. Sodium phosphates E339. General
specifications
19 Article 7 GOST R 52824-2007 Food additives. Sodium and potassium triphosphates E451.
Specifications
20 Article 7 GOST R 53039-2008 Food additives. Food potassium lactate E326. Specifications
21 Article 7 GOST R 53040-2008 Food additives. Anhydrous citric acid E330. Specifications
22 Article 7 GOST R 53069-2008 Food additives. Potassium phosphates E340. General
specifications
23 Acrticle 7 GOST R 53083-2008 Food additives. Sodium polyphosphate E452(i).
Specifications
24 Acrticle 7 GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications
25 Acrticle 7 GOST R 53667-2009 Casein. Specifications
26 Acrticle 7 GOST R 53876-2010 Potato starch. General specifications
27 Acrticle 7 GOST R 53943-2010 Food additives. Calcium lactate E327. Specifications
28 Article 7 GOST R 53945-2010 Food additives. Calcium phosphates E341. General
specifications
29 Article 7 GOST R 53968-2010 Food additives. Potassium acetate E261(i). Specifications
30 Article 7 GOST R 53970-2010 Food additives. Lecithines E322. General specifications
31 Article 7 ST RK GOST R 53039-2010 | Food additives. Food potassium lactate E326. Specifications
32 Article 7 ST RK GOST R 53040-2010 | Food additives. Anhydrous citric acid E330. Specifications
33 Article 7 ST RK GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications

END UNOFFICIAL TRANSLATION.




BEGIN UNOFFICIAL TRANSLATION:

Approved
by Decision of the Collegium
of the Eurasian Economic Commission
No. 258 of October 2, 2012

List of Standards containing the rules and methods of examination (testing) and measurement, including the
rules for selection of samples required for application and meeting of the requirements of the Technical
regulation of the Customs Union “Safety Requirements for Food Additives, Flavorings and Technological
Aids” (TR TS 029/2012) and carrying out of assessment (confirmation) of products’ conformity.

No. | Elements of the Identification of Standard. Name of Standard Note
Technical Information on
Regulation of the Amendments
Customs Union
1 2 3 4 5
1 Article 5 GOST R ISO 22005-2009 Traceability in the feed and food chain. General principles
and basic requirements for system design and
implementation
2 Acrticle 7 GOST 6687.3-87 Aerated soft prinks and fermented bread beverages. Method
of determination of carbon dioxide
3 Article 7 GOST 8558.2-78 Meat products. Method for determination of nitrate
4 Article 7 GOST 9794-74 Meat products. Methods for the determination of total
phosphorus contents
5 Article 7 GOST 10444.12-88 Food products. Method for determination of yeast and mould
6 Article 7 GOST 10444.15-94 Food products. Methods for determination quantity of
mesophilic aerobes and facultative anaerobes
7 Article 7 GOST 11254-85 Rendered animal and animal feeding meal. Metods for
determining antioxidants
8 Article 7 GOST 13195-73 Wines, wine materials, cognacs and cognac spirits. Fruit and
berry juices this alcohol. Method for determination of iron
9 Article 7 GOST 15113.0-77 Food concentrates. Rules of acceptance, sampling and
preparation of samples
10 Acrticle 7 GOST 23268.2-91 Drinking medicinal, medicinal-table and natural-table
mineral waters. Methods for determination of carbon dioxide
11 Acrticle 7 GOST 24556-89 Products of fruits and vegetables processing. Methods for
determination of vitamin C
12 Acrticle 7 GOST 25268-82 Confectionary. Methods for determination of xylite and
sorbite content
13 Acrticle 7 GOST 25555.5-91 Fruit and vegetable products. Methods for determination of
sulphur dioxide
14 Acrticle 7 GOST 26181-84 Fruit and vegetable products. Methods for determination of
sorbic acid
15 Article 7 GOST 26668-85 Food-stuff and food additives. Preparation of sampling for
microbiological analyses
16 Article 7 GOST 26669-85 Food-stuffs and food additives. Preparation of samples for
microbiological analyses
17 Article 7 GOST 26670-91 Food products. Methods for cultivation of microorganisms
18 Article 7 GOST 26811-86 Confectionary. Method for determination of mass percentage
of total sulphurous acid
19 Article 7 GOST 26889-86 Food-stuffs and food additives. General directions for the
determinations of nitrogen content by the Kjeldahl method
20 Article 7 GOST 26927-86 Raw material and food-stuffs. Methods for determination of




mercury

21 Article 7 GOST 26928-86 Food-stuffs. Method for determination of iron
22 Article 7 GOST 26929-94 Raw material and food-stuffs. Preparation of samples.
Decomposition of organic matters for analysis of toxic
elements
23 Article 7 GOST 26930-86 Raw material and food-stuff. Method for determination of
arsenic
24 Article 7 GOST 26931-86 Raw materials and food-stuffs. Method for determination of
copper
25 Article 7 GOST 26932-86 Raw materials and food-stuffs. Methods for determination of
lead
26 Article 7 GOST 26933-86 Raw materials and food-stuffs. Methods for determination of
cadmium
27 Article 7 GOST 26934-86 Raw materials and food-stuffs. Method for determination of
zinc
28 Article 7 GOST 26935-86 Canned food stuffs. Method for determination of tin
29 Article 7 GOST 27001-86 Caviar and preserves from fish and sea products. Methods
for determination of preservatives
30 Article 7 GOST 28038-89 Fruit and vegetable products. Methods for determination of
mycotoxin patulin
31 Article 7 GOST 28467-90 Products of fruits and vegetables processing. Method for
determination of benzoic acid content
32 Acrticle 7 GOST 28561-90 Fruit and vegetable products. Methods for determination of
total solids or moisture
33 Acrticle 7 GOST 28562-90 Fruit and vegetable products. Refractometric method for
determination of soluble dry substances content
34 Acrticle 7 GOST 29185-91 Food products. Methods for detection and quantity
determination of sulphite-reducing clostridium
35 Article 7 GOST 30059-93 Non-alcoholic drinks. Methods for determination of
aspartame, saccharin, caffeine and sodium benzoate
36 Acrticle 7 GOST 30145-94 Essential oils and products of essential oil production.
Acceptance rules, sampling and methods of organoleptic
tests
37 Article 7 GOST 30178-96 Raw material and food-stuffs. Atomic absorption method for
determination of toxic elements
38 Article 7 GOST 30305.2-95 Sweetened condensed preserved and dry milk products.
Procedure of measurement of saccharose content
39 Article 7 GOST 30518-97 Food products. Methods for detection and quantity
determination of coliformes
40 Article 7 GOST 30519-97 Food products. Method for detection of Salmonella
41 Article 7 GOST 30538-97 Food-stuffs. Analysis of toxic elements by atomic-emission
method
42 Acrticle 7 GOST 30615-99 Stuff and food products. Method of determination of
phosphorus
43 Acrticle 7 GOST 30627.2-98 Infant milk products. Methods for determination of mass part
of vitamin C (Acidum ascorbinium)
44 Article 7 GOST 30669-2000 Products of fruits and vegetables processing. Gas
chromatographic method for determination of benzoic acid
content
45 Article 7 GOST 30670-2000 Products of fruits and vegetables processing. Gas
chromatographic method for determination of sorbic acid
46 Acrticle 7 GOST 30711-2001 Food-stuffs. Methods for detection and determination of
aflatoxins B1 and M1 content
47 Article 7 GOST 30726-2001 Food-stuffs. Methods for detection and determination of

Escherichia coli




48 Article 7 GOST 31266-2004 Raw material and food-stuffs. Atomic absoption for deter
mination of arsenic
49 Article 7 GOST 29299-92 Meat and meat products. Determination of nitrite content
(ISO 2918-75)
50 Article 7 GOST 29300-92 Meat and meat products. Determination of nitrate content
51 Article 7 GOST 1SO 21569-2009 Foodstuffs - Methods of analysis for the detection of
genetically modified organisms and derived products -
Qualitative nucleic acid based methods
52 Article 7 GOST 1SO 21570-2009 Foodstuffs - Methods of analysis for the detection of
genetically modified organisms and derived products -
Quantitative nucleic acid based methods
53 Article 7 GOST 1SO 21571-2009 Foodstuffs — Methods of analysis for the detection of
genetically modified organisms and derived products —
Nucleic acid extraction
54 Article 7 GOST IS0 21572-2009 Foodstuffs - Methods for the detection of genetically
modified organisms and derived products - Protein based
methods
55 Acrticle 7 GOST R 51197-98 Meat and meat products. Method for determination of
(1SO 4133-79) glucono-delta-lactone content
56 Acrticle 7 GOST R 51198-98 Meat and meat products. Method for determination of L-(+)-
(1SO 4134-78) glytamic acid content
57 Acrticle 7 STB ISO 7218-2010 Microbiology of foods and animal feed. General
requirements and guide for microbiological research
58 Acrticle 7 GOST R ISO 7218-2008 Microbiology of foods and animal feed. General
requirements and guide for microbiological research
59 Acrticle 7 ST RK GOST R I1SO 7218- Microbiology of foods and animal feed. General
2010 requirements and guide for microbiological research
60 Article 7 GOST R 53162-2008 Foodstuffs. Determination of aflatoxin B1, and the total
(1SO 16060:2003) content of aflatoxin B1, B2, G1 and G2 in cereals, nuts and
derived products. High-performance liquid chromatographic
method
61 Article 7 GOST R 53244-2008 Foodstuffs. Methods of analysis for the detection of
(1SO 21570:2005) genetically modified organisms and derived products.
Quantitative nucleic acid based methods
62 Article 7 GOST R 53214-2008 Foodstuffs. Methods of analysis for the detection of
(1SO 24276:2006) genetically modified organisms and derived products.
General requirements and definitions
63 Acrticle 7 ST RK ISO 24276-2010 Foodstuffs. Methods of analysis for the detection of
genetically modified organisms and derived products.
General requirements and definitions
64 Acrticle 7 GOST R EN 12856-2010 Foodstuffs. Determination of acesulfame K, aspartame and
saccharin. High performance liquid chromatographic method
65 Article 7 GOST R 53150-2008 Foodstuffs. Determination of trace elements. Pressure
(EN 13805:2002) digestion
66 Article 7 GOST R 53183-2008 Foodstuffs. Determination of trace elements. Determination
(EN 13806:2002) of mercury by cold-vapor atomic absorption spectrometry
(CVAAS) after pressure digestion
67 Article 7 GOST R EN 14130-2010 Foodstuffs. Determination of vitamin C by HPLC
68 Article 7 GOST R 53182-2008 Foodstuffs. Determination of trace elements. Determination
(EN 14627:2005) of total arsenic and selenium by hydride generation atomic
absorption spectrometry (HGAAS) after pressure digestion
69 Article 7 GOST R 51239-98 Fruit and vegetable juices. Determination of L-malic acid
(DIN 1138-94) content
70 Article 7 STB 1036-97 Food and agricultural products. Methods of selection of

samples for determination of safety indexes




71 Article 7 STB 1313-2002 Raw material and food productsMethods of definition
contents of toxic elements zinc, cadmium, lead and copper
by stripping voltammetric analysis on analyzers type TA
72 Article 7 STB 1315-2002 Products tinned. Methods of definition contents of tin and
lead by stripping voltammetric analysis on analyzers of a
type TA
73 Article 7 STB 1907-2008 Brandy spirits, brandies, wines, crude wine, liqueurs and
bitters. Method of definition contents of carbohydrate and
glycerin using high-performance liquid chromatography
74 Article 7 STB GOST R 51428-2006 Fruit juices. Method for determination of tartaric acid
content using high performance liquid chromatography
75 Article 7 STB GOST R 51650-2001 Food stuffs. Methods for determination of benz(a)pyren
fraction of total mass
76 Article 7 GOST R 50206-92 Animal and vegetable fats and oils. Determination of
butylhydroxyanisol (BHA) and butylhydroxytoluene (BHT).
Gas-liquid chromatographic method
77 Acrticle 7 GOST R 50476-93 Fruit and vegetable products. Method for determination of
sorbic and benzoic acids, simultaneously contained in the
product
78 Acrticle 7 GOST R 51129-98 Fruit and vegetable juices. Determination of citric acid
(citrate)
79 Acrticle 7 GOST R 51153-98 Aerated soft drinks and fermented bread beverages. Method
for determination of carbon dioxide
80 Article 7 GOST R 51257-99 Processed cheeses. Method for determination of citric acid
content
81 Article 7 GOST R 51301-99 Food-stuffs and food raw materials. Anodic stripping
voltammetric methods of toxic traces elements determination
(cadmium, lead, copper and zinc)
82 Article 7 GOST R 51428-99 Fruit juices. Method for determination of tartaric acid
content using high performance liquid chromatography
83 Article 7 GOST R 51461-99 Processed cheese products. Calculation of the content of
added citrate emulsifying agents and acidifiers/pH-
controlling agents, expressed as citric acid
84 Article 7 GOST R 51650-2000 Food stuffs. Methods for determination of benz(a)pyren
fraction of total mass
85 Acrticle 7 GOST R 51766-01 Raw material and food-stuffs. Atomic absorption method for
determination of arsenic
86 Acrticle 7 GOST R 51962-2002 Food-stuffs and food raw materials. Anodic stripping
voltammetric method of arsenic concentration determination
87 Article 7 GOST R 52173-2003 Raw and food-stuffs. Method for the identification of
genetically modified organisms (GMO) of plant origin
88 Acrticle 7 GOST R 52174-2003 Biological safety. Raw and food-stuffs. Method for the
identification of genetically modified organisms (GMO) of
plant origin by using biological microchip
89 Article 7 GOST R 52470-2005 Food products. Methods for identification and determination
of artificial colours in alcoholic production
90 Article 7 GOST R 52671-2006 Food products. Methods for identification and determination
of artificial colours in caramel
91 Article 7 GOST R 52689-2006 Foods. Anadic stripping voltammetric method of iodine
mass concentration determination
92 Article 7 GOST R 52690-2006 Foods. Voltammetric method of vitamin C mass
concentration determination
93 Article 7 GOST R 52723-2007 Foodstuffs and feeds. Rapid method of identification of raw
composition (molecular)
94 Article 7 GOST R 52814-2007 Food products. Method for the detection of Salmonella




95 Article 7 GOST R 52816-2007 Food products. Methods for detection and quantity
determination of coliformes
96 Article 7 GOST R 52823-2007 Food additives. Sodium phosphates E339. General
specifications
97 Article 7 GOST R 52824-2007 Food additives. Sodium and potassium triphosphates E451.
Specifications
98 Article 7 GOST R 52825-2007 Food products. Method for determination of artificial colours
in spices presence
99 Article 7 GOST R 53039-2008 Food additives. Food potassium lactate E326. Specifications
100 Article 7 GOST R 53040-2008 Food additives. Anhydrous citric acid E330. Specifications
101 Article 7 GOST R 53069-2008 Food additives. Potassium phosphates E340. General
specifications
102 Article 7 GOST R 53083-2008 Food additives. Sodium polyphosphate E452(i).
Specifications
103 Article 7 GOST R 53119-2008 Food additives. Sodium lactate E325. Specifications
104 Article 7 GOST R 53152-2008 Food products. Determination of PAHs by HPLC method
105 Article 7 GOST R 53193-2010 Alcoholic and non-alcoholic drinks and beverages.
Determination of caffeine, ascorbic acid and its salts,
preservatives and sweeteners using capillary electrophoresis
method
106 Article 7 GOST R 53752-2009 Milk and milk products. Determination of preservatives and
synthetic colors content by high performance liquid
chromatography method
107 Acrticle 7 GOST R 53753-2009 Milk and milk products. Method for determination of
stabilizations using gas chromatography
108 Article 7 GOST R 53943-2010 Food additives. Calcium lactate E327. Specifications
109 Acrticle 7 GOST R 53945-2010 Food additives. Calcium phosphates E341. General
specifications
110 Acrticle 7 GOST R 53968-2010 Food additives. Potassium acetate E261(i). Specifications
111 Acrticle 7 GOST R 53970-2010 Food additives. Lecithines E322. General specifications
112 Acrticle 7 GOST R 54068-2010 Canned fruits. Method for determination of synthetic colours
erythrosine and phloxine B presence
113 Acrticle 7 ST RK 1345-2005 Biological safety. Raw and food-stuffs. Method for the
identification of genetically modified organisms (GMO) of
plant origin by using biological microchip
114 Article 7 ST RK 1346-2005 Biological safety. Raw and food-stuffs. Method for the
identification of genetically modified organisms (GMO) of
plant origin
115 Article 7 ST RK GOST R 51301-2005 Food-stuffs and food raw materials. Anodic stripping
voltammetric methods of toxic traces elements determination
(cadmium, lead, copper and zinc)
116 Acrticle 7 ST RK GOST R 51921-2010 | Food products. Methods for detection and determination of
Listeria monocytogenes bacteria
117 Acrticle 7 ST RK GOST R 51962-2005 Food-stuffs and food raw materials. Anodic stripping
voltammetric method of arsenic concentration determination
118 Article 7 ST RK GOST R 52723-2010 | Foodstuffs and feeds. Rapid method of identification of raw
composition (molecular)
119 Article 7 ST RK GOST R 53039-2010 | Food additives. Food potassium lactate E326. Specifications
120 Article 7 ST RK GOST R 53040-2010 | Food additives. Anhydrous citric acid E330. Specifications
121 Article 7 ST RK GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications
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